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Lady's Companion. 
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of FRICASETYS. 


a 'To fricaſey Salmon. | + | 


OU may take a Piece of freſh Salmon, either 
Fail or Middle Piece, and cut it into Pieces of 
a the Length and Thickneſs of your Finger; 
© then mince ſweet Herbs, Parſley, and Fennel, 
very ſmall; then ſeaſon your —_—_ with | 
50 Salt, Mace, Cloves, Ginger, and Nutmeg, 4 
all pounded ſmall, and mix them together 
with the Yolks af Eggs; then put in a Pan ſome 3 
clarify'd Butter, or Lard; make it very hot, ſcatter in * 
your Fiſh and Seaſoning very quick, and take care in fry-» 
ing it that it does not get into Lumps ; when it is aber 
three Quarters fry'd, pour out the Fat you fry'd it in, and _ 
inſtead of that put in White Wine, large Oyſters, and er 
Liquor, a large Onion, a Couple of Anchovies, ſome minc W 
Thyme, and a little Nutmeg; then beat up the Volks of foggy q 
Eggs with ſome of the Liquor; and when it is enough, diſh -» © 
your Fricaſey on Sippets ; pour this Sauce over them, run s +» 
over with drawn Butter, garniſh with Oyſters, and ſerye it hp. 
2 2 hoe 
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2 The LA v'S CoMPANION. 


Fricaſey of Cod. | £2 
ET the Sounds, Roes, &c. of ſeveral Cods, ſplit them, 
and fcrape them well, then blanch them; being blanch'd, 
put them in freſh Water, waſh them very clean, and cut them 
into ſquare Pieces, the Bigneſs of the End of your Thumb ; 
then put a Lump of Batter in a Stew-pan, toſs it up with an 
Onion cut ſmall ; after that, put in your Pieces, and give 
them two or three Toſſes: This done, put a little Flour over 


+ them, moiſten them with a little Fiſh-Broth, ſeaſon'd with 


Salt, Pepper, ſweet Herbs, fine Spice, and let them ſtew 
« gently : Being done, thicken it with Volks of Eggs, Parſley 


cut ſmall, with a Daſh of Vinegar, or Verjuice, and ſerve , 


them up hot for Entry. 


Fricaſey of Cod the Italian Way. 


ET the Sounds of Cods, according to the Bigneſs of 
the Diſh you would make ; cut them into Fillets, and 
tois them up in Oil, with an Onion cut ſmall ; moiſten them 
with a Glab, of White Wine, and a little Fiſh-Broth, ſeaſon'd 


With Salt, Pepper, and beaten Spice, and let them ſtew ſoft- 


ly; let them be of a good Taſte, thicken them with the Volks 
of Eggs, ſome Lemon: juice, and Parſley, cut ſmall; you may 
add Champignons and Truffles: Being thicken'd, diſh them 
up, and ſerve them hot for Entry. 

You may alſo make them in Hotch-potch, call'd Menu du- 
Roi, or like Beef-palates and Hogs-ears ; and you may like- 
wiſe fill up theſe Sounds with Forc'd-meat, made with Fiſh 
high ſeaſon'd ; ſerve them up with a white Sauce, or an ta- 
* You garniſh your Diſh with ſoft Roes of Cods 

ry'd. 
Another May. 


ET the Sounds, blanch them, then make them very 

clean, and cut them into little Pieces; if they be dry'd 
Sounds, you muſt firſt boil them tender: Get ſome of the 
Roes, blanch then, and waſh them clean; cut them into 
round Pieces, about an Inch thick, with ſome of the Livers, 
an equal Qu intity of each, to make a handſome Diſh, and a 
Piece of Cod, about one Pound, in the Middle. Put them 
into a Stew-pan, ſeaſon them with a little beaten Mace, gra- 
ted Nutmeg, and Salt, a little Bundle of ſweet Herbs, an 
Onion, and a Quarter of a Pint of Fiſh-Broth, or boiling Wa- 
© ter; cover them cloſe, and let them ſtew a few Minutes: Then 


{ put 


to them juſt Cream enough for Sauce, and a good Piece of 


FX 
% * 
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put in Half 4 Pint of Red Wine, a few Oyſters, with the Li- 


quor ſtrained, a Piece of Butter rolled in Flour ; ſhake the 


Pan round, and let them ſtew ſoftly till they are enough; take 
out the ſweet Herbs and Onion, and diſh it up. Garniſh with 
Lemon. Or you may do them White, thus : Inſtead of Red 
Wine add White, and a Quarter of a Pint of Cream, 


: To. fricaſey Cod Sounds, : 
OU muſt lay them in hot Water a few Minutes; take 
them out, and rub them well with Salt, to take off the 
Skin and black Dirt, then cut them into little Pieces, boil them 
tender in Milk and Water, then throw them into a Colander | 
to drain, then put them into a Stew-pan, and ſeaſon with a 
very little Salt, ſome beaten Mace, and grated Nutmeg, pour 


Butter, rolled in Flour ; keep ſhaking your Pan round till it 
is thick enough, then diſh it up, and garniſh with Lemon. 


A Fricaſey of Tench with white Sauce. 


AVING taken of the Slime, gut them, and cut 

J off their Heads, ſlit them in two, and cut each Half 
in three Pieces. Melt ſome Butter in a Stew-pan, and put in 
your Tench, together with ſome Muſhrooms. Let your Sea- 
foning be Salt, Pepper, a Bunch of ſweet Herbs, and an 
Onion ſtuck with Cloves : Toſs up all this together, and then 
add to it a little boiling Water, and a Pinch of Flour : Make 
a Pint of White Wine boiling hot, and put it into the Frica- 
ſey ; when it is waſted away as it ought to be, prepare a 
Thickening with the Yolks of Eggs, three or four, beat u 
in a little Verjuice, or boiled White Wine? and bind your Fri- 
caſey with it, as you do one of Pullets ; put in a little minced 
Parſley, and a little ſcraped Nutmeg, ſo ſerve it. 


A Fricaſey of Tench with brown Sauce. 


8 you have prepared your Tenches as directed 
in the laſt Receipt, ſet a Stew. pan on the Fire with 
ſome Butter, and brown it; then put in your Tench, with 
Muſhrooms, Truffles, ſeaſoned with Salt, Pepper, an Onion 
ſtuck with Cloves, and a Faggot of ſweet Herbs; toſs them 
up together, and put in a little Fiſh-Broth, or Juice of Onion, - 
to moiſten them; then boil a Pint of White Wine, and put 
to your Fricaſey : When it is enough, thicken it with a brown 
Co 33 it up hot. By | 
en Aſparagus and Artichoaks are in Seaſon, 4 1 
put ſome into it, aſter they have been blanched. * TY Lu 


enen. 8 
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To fricaſey Scate, or Thornback, White. 

UT the Meat clean from the Bone, Fins, . Sc. and 
make it very clean. Cut it into little Pieces, about an 
Inch broad, and two Inches long; lay it in your Stew-pan. 
\ Toa Pound of the Fleſh put a Quarter of a Pint of Water, 

} alittle beaten Mace and grated Nutmeg, a little Bundle of 
E ſweet Herbs, and a little Salt; cover it, and let it boil three 
Minutes. Take out the ſweet Herbs, put in a Quarter of a 
Pint of Cream, a Piece of Butter as big as a Walnut, 
rolled in Flour, and a Glaſs of White Wine; keep ſhaking 
the Pan all the while one Way, till it is thick and ſmooth, 
then diſh it up, and garniſh with Lemon. | 


To fricaſey it Brown, 

h AKE your Fiſh as above, flour it, and fry it of a fine 
q Brown, in freſh Butter; then take it up, lay it before 
, "hy to keep warm, pour the Fat out of the Pan, ſhake in 
4 ittle Flour, and with a Spoon ſtir in a Piece of Butter as 
| Ag ds an Egg; ſtir it round till it is well mixed in the Pan; 
then pour in a Quarter of a Pint of Water, ſtir it round, 
make in a very little beaten Pepper, a little beaten Mace, put 
in an Onion, a little Bundle of ſweet Herbs, and an Anchovy, 
ſhake it round, and let it boil. Then pour in a Quarter of a 
Pint of Red Wine, a Spoonful of Catchup, and a little Juice 
of Lemon; ſtir it all together, and let it boil. When it is 
enough, take out the ſweet Herbs and Onion, and put in the 
&- Fiſh to heat, then diſh it up, and garniſh with Lemon, 

To fricaſey Soals White. 


KIN, waſh, and gut your Soals very clean, cut off their 
Heads, dry them in a Cloth, then with your Knife very 
> carefully cut the Fleſh from the Bones and Fins on both Sides. 
Cut the Fleſh long- ways, and then a-croſs, ſo that each Soal 
ill be in eight Pieces; take the Heads and Bones, and put 
them into a Sauce-pan, with a Pint of Water, a Bundle of 
ſweet Herbs, an Onion, a little whole Pepper, two or three 
Blades of Mace, a little Salt, a very little Piece of Lemon- 
peel, and a little Cruſt of Bread. Cover it cloſe, let it boil 
till Half is waſted, then ſtrain it through a fine Sieve, put it 
into a Stew-pan, put in the Soals and Half a Pint of White 
Wine, a little Parſley chopp'd fine, a few Muſhrooms cut 
E/ ſmall, a Piece of Butter as big as an Hen's Egg rolled in 
& - - Flour, grate in a little Nutmeg, ſet all together on the 


= 


” 


Fire, 


diſh them on Sippets, and pour the Sauce over them. Gar- 
Lemon. After this Manner do Salmon, or any firm Fiſh. 
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Fire, but k 


p ſhaking the Pan all the while, till your Fiſn 
s enough. "Then aſh 


it up, and garniſh with Lemon. 
To fricaſey Soals Brown. 


LEANSE and cut your Soals, boil the Water as in 

the foregoing Receipt, flour your Fiſh, and fry them in 
freſh Butter of light Brown. Take the Fleſh of a ſmall 
Soal, beat it in a Mortar, with a Piece of Bread as big as an 
Hen's Egg, ſoaked in Cream, the Yolks of two hard e. 
and a little melted Butter, a little Bit of Thyme, a lit- 
tle Parſley, and an Anchovy; ſeaſon it with Nutmeg, mix 
all — with the Volk of a raw Egg, and with a little 
Flour ; roll it up into little Balls, and fry them, but not too 
much. Then lay your Fiſh and Balls before the Fire, pour 
all the Fat out of the Pan, pour in the Liquor which boiled 
the Spice and Herbs, ſtir it round in the Pan, then put in 
Half a Pint of Red Wine, a few Truffles and Morels, a few 
Muſhrooms, a Spoonful of Catchup, and the Juice of Half a 
ſmall Lemon: Stir it all together, and let it boil; then ſtir in 
a Piece of Butter rolled in Flour, ſtir it round. When your 
Sauce is of a fine Thickneſs, put in your Fiſh and Balls, and 
when it is hot, diſh it up, put in the Balls, and pour your 
Sauce over it: Garniſh with Lemon. In the ſame Manner 
dreſs a ſmall Turbut, or any flat Fiſh, | 


A Fricaſey of great Plaice, or Flounders. 
R 2 your Knife all along upon the Bone, on the Back- * 
Sides, from Head to Tail, and take the Bone clear out: 
then cut your Plaice in fix Collops, dry them very well from 
the Water, ſprinkle them with Salt, and flour them well, and 
fry them in a very hot Pan of Beef-Dripping, fo that they 
may be criſp ; take them out of the Pan, and keep them very 
warm before the Fire, then make clean the Pan, and put into 
it Oyſters, and their Liquor, ſome White Wine, the Meat 
out of the Shell of a Crab or two; mince Half the Oyſters, ' 
ſome grated Nutmeg, and three Anchovies ; let all theſe ftew 
up * then put in Half a Pound of Butter, and put in 
your Plaice, or Flounders, and toſs them well together, and 


niſh the Diſh with Volks of hard Eggs minced, and fliged 7 


N To fricaſey Sturgeon. 
HEN you have cut it into thin Slices, and ſeaſoned 
it with Pepper, Salt, „ Nutmeg, ſtrew over it 2 
3 little 


* * 4 
N LY 


* 5 


; | | | * 
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little Flour, and fry it browniſh ; then take a Bit of Butter, 
paſs it brown with Flour, put in ſome good Gravy, one An- 
chovy, and the Juice of an Orange; ſo ſerve away. 

| To fricaſey Weavers, 


ö 2 waſh, and dry your Weavers in a Napkin, then 

; cut them in Pieces; put ſome Butter into a Stew-pan, 
melt it, and put them into it, with Muſhrooms, Truffles, and 
a Faggot of ſweet Herbs, Salt, and Pepper; let all theſe be 
toſſed up over a briſk Fire, with a Pinch of Flour ; but Care 
muſt be taken that they do not ſtick to the Stew- pan; and 
to that End put in a little Fiſh Broth and White Wine, that 
vou have boiled ready for that Purpoſe ; let all theſe ſtew over 
& aflack Fire: In the mean Time, prepare a Thickening with 
the Volks of three or four Eggs, beaten up with Verjuice, and 
A2 little minced Parſley ; when enough of this Fricaſey has 
Rewed away, put in the Thickening, and keep it ſtirring 


A Fricaſey of Prawns. 
Ie the Meat out of the Shells, put it into a Diſh, 


over the Fire, that it may not curdle ; diſh them, and ſerve 
them up hot. 
l with a Pint of Claret, an Onion ſlic d ſmall, a Couple 
| of Anchovies, and a Bunch of ſweet Herbs; let them ſtew 
over a Chafing-Diſh of Coals, with Nutmeg and Ginger, then 
put them into a Frying- pan, with the Volk of an Egg or two, 
dome Butter, and Vinegar, and when they have had a Toſs 
or two, ferve them up on Sippets. You may de Shrimps the 


To fricaſey Oyſters. 


EF fame Way. 


* A into a Stew-pan with three or four Spoonſuls of White 
Wine, and their own Liquor, a little Salt, All- ſpice, a Bay- 
Leaf or two; when you think they are enough, take them out, 
þ and keep them hot; then add to the Liquor they were ſtewed 
in two Anchovies, ſome Butter, and the Volks of three or 
four Eggs, beat up in Cream, or Milk, to thicken it ; put your 
Oyſters in Plates, or little Diſhes, and pour the Liquor over 
them, and ſerve away, garniſhing with Barbernes and Lemon, 
Thus you may fricatey Muſcles and Cockles. 

= | To fricaſey Eels. 

iN * middling Sort of Eels, gut and waſh them well, 


47 


| then cut off the Heads and throw them away, then cut 
the Eels into Pieces, aud put them into a Stew-pan with ſo 
A _ \ much 


aw—_— &4 Pr = fe. a eo a 


* K E a Quart of Oyſters and waſh them, then put them 
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much Wine and Water as will cover them, a Bunch of ſweet 
Herbs, a little Salt, Pepper, and ſome All- ſpice, let them 
ew till tender; then put in two Anchovies, a Piece of Butter 
rolled in Flour, the Volks of three or four Eggs beat up in 
Cream or Milk, ſome Lemon: juice, and, when ſtewed a little 
while longer, ſerve away hot; garniſh with Lemon and Bar- 
berries, or fried Oyſters. | 


A general Fricaſey for Fiſh. 


"TAKE a Bunch of ſweet Herbs, an Onion ſtuck with 
Cloves, two or three Anchovies, a little Pepper, Nut- 
meg grated, Mace, Lemon-peel, with ſome Water, or Broth ; 
enough to cover the Ingredients, let all ſtew for ſome” Time; 
then ſtrain off the Liquor, and put it in another Stew-pan with 
ſome thick melted Butter and Claret, or White Wine, then 
your Fiſh, which muſt be cut in Pieces, the Length and 
Breadth of three Fingers, turn them often, and let it be done 
on a flow Fire, for Fear of turning the Butter to Oil, and 
breaking the Fiſh. After ſtewing tome Time, put in- ſome 
Oyſters, pickled Muſhrooms and Capers, and the Volks of 
ſour or five Eggs, beat up in Cream, or Milk, to thicken it; 
keep ſtirring it after 2 in. Jacks do the beit this 
Way. 1 


To fricaſey Beef. 


AKE a Pound or two of tender lean Beef, and cut it 

into little Pieces, and fry it in Sewet till of a light 
Brown, with ſome Onions cut ſmall ; then pour off the Fat, 
and put the Meat and Onions in a Stew-pan, with a Piece of 
Butter, moiſten with warm Water, or Broth, and let it ew 7} 
"till it becomes thick, ſtirring it often ; ſeaſon with Pepper 
and Salt, a little Verjuite or Vine ar; you may put to it ſome 
Oyſters, Muſhrooms, or what I pickles you like, and 
ſerve up hot. 5 9 


To Fricaſey cold Roaſt Beef. 


UT your Beef into very thin Slices, then take « Handful 
of Parſley, ſhred it very ſmall, cut an Onion into Quar- 
ters, and put them all together in a Stew-pan, with a Piece i 
of Butter, and a good Quantity of ſtrong Broth, ſeaſon with 
Salt and Pepper, and let it ſtew gently abouta Quarter of an 
Hour; then the Volks of four Eggs, and beat them in 
ſome Claret, and a 9 Vinegar, and put it 2 
1 eat, 


I '$ 
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Meat, ſtirring it till it becar. es thick ; rub your Diſh with 2 
Shalot before you ſerve, 


To fricaſey Lamb White. 


| AKE a Fore — of Lamb, take off the Shoulder, 
is and cut it into 8 Bits, three Fingers broad, throw 
them into Water, and blanch them, then put them into a 
{  Stew-pan with a Bit of Butter, a Bunch of ſweet Herbs, ſomne 
Salt and Pepper, toſs it up, ſtrew over it a Duſt of Flour, and 
moiſten it with Water if you have no Broth, and put in ſome 
Muſhrooms, a little Parſley and Shalots cut ſmall, ſome Nut- 
meg, and a little Lemon: juice; when your Fricaſey is enough, 
d reliſhing, thicken it with four or five Yolks of Eggs, beat 
up in Cream, or Milk, and ſerve it up hot; garniſſung your 
bk. Diſk with Muſhrooms and Lemon. 


To fricaſey Lamb Brown. 


11 a Leg of Lamb, cut it into thin Slices, and 
1 feaſon it with Pepper and Salt, and fry it brown with 
Butter ; when done, put it into a Stew-pan with a little brown 
Gravy to moiſten it, an Anchovy, a Spoonful or two of 
; White Wine, or Claret, ſome grated Nutmeg, and let all 
* ftew fome Time, and thicken the Whole with a Piece of But- , P 
ter rolled in Flour. - Garniſh your Diſh with Muſhrooms, 
fried Oyſters, and Lemon. ; 23 


Another Way. 


AKE a Leg, or Shoulder of Lamb, and cut it into 
thin Slices ; ſeaſon with Salt, Pepper, a Bunch of 
% fweet Herbs, an Onion or Shalot cut ſmall, let all be fried 
brown, then put your Slices of Lamb into a Stew-pan, with 
'” ſome Broth or Gravy, Muſhrooms, Forc'd-Meat Balls, Cocks- 
Combs, a Spoonful or two of White Wine, ſome Oyſters, a 
| little Lemon-juice, and a Couple of Ox's Palates, a little 
*.. browned Butter, with the Volks of a Couple of Eggs to thicken 
the Whole, or a Piece of Butter roll'd in Flour. Garniſh 
with Muſhrooms, Barberries, and Lemon. 


. Another Way. 3 
AKE a Loin'of Lamb, ſkin it, and take off all the Fat, 
and cut it into very thin Steaks, then waſh and ſhred 
an Anchovy, ſlice ſome Onions very thin, break in ſome Mace, 
W | and ſcaſon it with Salt and Pepper, then roll all up together in 
[ a large 
\ 0 
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The LADx's CoMpPAnion,. 9 
a large Piece of Butter, and put it into a Stew-pan, then put 
your Steaks upon it, with a Bunch of Parſley ; cover the Pan 
cloſe, and they will be enough in about twenty Minutes, then 
beat the Volks of three Eggs up in a Quarter of a Pint of 
Cream, with a little Gravy that comes from the Meat, and 
grate in a little Nutmeg, and put What Butter you think pro- 
r, with green Parſley minced, and the Juice of a Lemon: 
et all ftew gently, taking Care it does not burn; ſhake a 
little Flour on it as it ſtews, and take off the Fat before you 

put the Thickening to it. | Fe 

A Fricaſey of Veal. | 
OAS the lean End of a Loin of Veal, ſet it by till it 
is cold, cut it into Slices : Set a Sauce-pan or Stew-pan 
over a Stove with Butter, let the Butter melt, put in a Pinch 
of Flour, ſome Cives and Parſley ſhred ; move the Pan over 

the Stove for a Minute or two; then having ſeaſon'd your 
Veal with Salt and Pepper, put it into the Stew-pan, and give 
two or three Turns over the Stove, then put in a little Broth: ; 
to moiſten it, and let it ſtew a little; then put in the Volks of 
three or four Eggs, beaten up in Cream, with a little ſhred 
Parſley to thicken it; keep it moving over the Fire till it is 

thick enough, then ſerve jt up. Or you may make the 
Thickening with Verjuice inſtead of Cream. 4 


Another Way. 


UT ſome thin Slices off a Fillet of Veal, a little broader 
than a Crown Piece, beat them with a Rolling-Pin to 


make them tender; then ſteep them in Milk three Hours; 


take a Blade or two of Mace, a few Corns of Pepper, a ſmall 
Sprig of Thyme, a little Piece of Lemon- peel, ſome Bones of 
Mutton and Veal, ſtew them all together gently for Sauce; if 
you have not Time, or Bones to ſtew, put a Spoonful. or two * 
more of Gravy. Take your Slices of Veal, and put them 
into a Stew-pan with freſh Milk, and ſtew the Veal in it with- 
out Salt, (for that will curdle the Milk); till it is enough or 
you may half ſtew it, and fry it as pale as poſſihle; then drain 
your Slices, and whilſt they are draining, ſtrain the Gravy »4 
from the ſtewed Herbs, and beat it up with ſome'Salt, Flour * 
and Butter, a pretty deal of Cream, ſome White Wine, a 
little ſhred Parſley, after its being ſcalded, and a little Le- 

mon- juice, ſtir all together till it becomes thick, then pour 
it over your Veal, and ſerve away hot. Garniſh with ſliccd 


Lemon. 


» 4 
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Arother Way. 


Cf CN the griſtly End of a Breaſt of Veal in ſmall Pieces, 
1 blanch them in Water, and take them out to drain; 
; put a Piece of Butter into a Stew-pan, and the Veal to it, a 
Bunch of ſweet Herbs, Salt, Pepper, and a few Muſhrooms, 
let all ſimmer a little while, IT to it a Duſt of Flour, and 
8 ſimmer it a little more; after the Flour is in, wet it with 
good Broth ; when about half done, put to it ſome blanched 
Aſparagus Tops, or Artichoke Bottoms, according to the Sea- 
ſon ; to thicken the Sauce, take three or four Yolks of Eggs, 
=. 2 little Cream, and minced Parſley ; and when your Meat is 
ſtewed enough, put your Eggs and Cream to it, and keep it 
ſtirring that it may not curdle, until it is as thick as you 
would have it; ſeaſon it as you like, and ſerve it hot. | 
You may do it ſometimes brown by putting Gravy inſtead 
of Broth, about two Handfuls of Peaſe inſtead of Aſparagus, 
and bind it with Veal and Ham Cullis. 
bi You may do Chickens and Pigeons the ſame Way. 


Another Way. 
© thx 'a Breaſt of Veal and parboil it till the Blood be 


5 not ſeen, then cut it into ſquare Pieces, and put it into 
wh 2 SauceÞan, with a good Quantity of ſtrong Broth, and boil 
tit an Hour with a Bunch of ſweet Herbs, and an Onion, and 

” when it is boil'd to Half a Pint, take the Volks of four or five 
Eggs, two Anchovies cut ſmall, and a Quarter of a Pound 
of Butter, and toſs all together in a Stew-pan till it grows 


thick; then put your Veal to it, and ſerve it up with Muſh- 


| rooms, either green or pickled, and garniſh with Lemon, 
3 To fricaſey a Calf's Head. 


LEANSE and boil it, then cut it into ſquare Pieces the 
Size ofa Walnut, and put it into a Stew-pan with Half 
a Pint of the Liquor it was boil'd in, and toſs it up with 
> Muſhrooms, ſweet Herbs, blanch'd Sweetbreads, Arti- 
choke Bottoms, Cocks-Combs, Forc'd-Meat Balls, Oyſters 
bdlanched, Cream, and the Volks of two or three Eggs; ſeaſon 


with Nutmeg, and Mace, and ſqueeze in the Juice of a Le- 


mon, and ſerve it hot. Garniſh it with the Brains cut in 
* E. dipp'd in thick melted Butter, and fried brown, with 
” Oytters fried, Lemon fliced, and fried Bread. 
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| ſeaſon with beaten Cloves, Salt, grated Nutmeg, Mace, 
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The Lavy's Companion. 1k 
To fricaſey Calves Feet white. | 


OIL them as you would do for Eating, with ſome Salt 

and Pepper, a Bunch of ſweet Herbs, an Onion, and ag 
little Parſley ; take out the long Bones, cut them in two, and 
put them into a Stew-pan with a little Broth, Water, or the: 
Liquor they were boil'd in, two or three Spoonfuls of White- 
Wine, the Yolks of two or three Eggs, two or three Spoon- 
fuls of Cream, a little Nutmeg grated, Salt, with a Piece of 
Butter; tir all together till it becomes thick. Garniſh your 
Diſh with Slices of Lemon, and ſerve them up hot. 


To fricaſey a Calf's Chaldron. 


AKE a Calf's Chaldron, after it is a little more than 
half boiled, cut it into little Bits as big as Walnutzg 


little Pepper, an Onion, Parſley, and a little Terragon, all 

ſhred very ſmall, and put all into a Frying-pan, with a La- 
dleful of ftrong Broth, and a Piece of Butter; when it is fried 
enough, make a Sauce with Mutton Gravy, the Juice of a; 
Lemon or Orange, the Volks of three or four Eggs, and 2a 
little grated Nutmeg ; put all to the Chaldron in the Pan, toſs 
your Fricaſey two or three Times, then diſh it, and ſo ferve 

it up. | „ 


To fricaſey Veal Sweetbreads. 


AKE five or fix, according as you would have your 
Diſh in Bigneſs, and boil them in Water, then cut 
them in thin Slices Length-ways, ſeaſon them with Pepper 
and Salt, and dip them in Eggs, and fry. them of a light 
Brown; then put them into a Stew-pan, with a little brown 
Gravy, a Spoonful of White Wine, ſome Juice of Lemon ; 
thicken with Butter rolled in Flour, and ſerve it up. Garniſh 
your Diſh with criſp'd Parſley and Lemon-peel. | 
Lamb Stones may be done after the ſame Manner. 


8 Another Way.. 


ALF roaſt three large Sweetbreads, cnt them into ſquare 
Pieces, boil ſome Koaſt Beef Gravy, with Half a Nut- 

meg, ſome whole Pepper, a Shalot or two, and a little Salt 3 

then ſtrain it, and put your Sweetbreads into it, and ſtew them 

till they are 4 1 ut in a Piece of Butter roll'd in Flour, 

and a Spooyful of boil'd Oyſter- Liquor to thicken it. Gar- 

niſh with ſliced Lemon. = ol 


_ 


n 


Te Lapy's Comranion:. 
. . | To fricaſey Sheeps Trotters. 
rl your Trotters, pick them very clean, then put them 


4 into a Frying-pan, with a Ladleful of Broth, a little 
Salt, and a Piece of Butter ; fry them a-while, then put in a 
little Parſley, Thyme, Mint, and Cives, ſhred ſmall, and 
ſome beaten Pepper; when they are fried almoſt enough, 
make a'Sauce for them of Mutton Gravy, the Yolks of three 
or four Eggs, the Juice of a Lemon, and a little Nutmeg ; put 
this into the Frying-pan to the Trotters, give them a Toſs 


or two, then diſh them, and ſerve them up. 
Another Way. 


OIL your Trotters, and cut them into Pieces ; put into 
| a'Stew-pan a Piece of Butter, an Onion cut ſmall, and 
Nee it ſome Toſſes upon the Fire, then put in your Trotters 
N ittle floured, give them alſo ſome Toſſes, then moiſten them 
with ſome Broth. Then beat up the Volks of four or five 
Eggs in Lemon: juice, ſome grated Nutmeg, Rocambole and 
Farley cut ſmall, with which thicken your Fricaſey, and 
ſerve it hot. 


| 
x} 
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To fricaſey Ox-Palates. 


z FTER having boiled your Ox-Palates till they are very 
x tender, blanch and pare them clean, then ſeaſon them 
Vvich Salt, Pepper, Nutmeg, and Cloves, beaten fine, add 
WF ſome grated Bread; then fry them in Butter, brown on beth 
- Sides, then diſh them; diſſolve two or three Anchovies in 

Mutton Gravy,” and pour to them ; grate a little Nutmeg, 
and ſqueeze a little Lemon into the Sauce, and ſerve them 


up- 
AKE the Gravy thus: Take two Pounds of Beef, cut 
it in little Bits, and put it in a Stew-pan with a Quart 
of Water, ſome Salt, ſome whole Pepper, an Onion, a 
Shalot or two, two or three Anchovies, a Bit of Horſe-radiſh ; 
EF letall theſe ſtew till it is ſtrong Gravy ; then ſtrain it out, and 
ſet it by; then have ten or twelve Ox-Palates, boil them till 
chey are tender, and peel them, and cut them in ſquare Pieces; 
den flay and draw two or three Chickens, and cut them be- 
© tween every Joint, and ſeaſon them with a little Nutmeg, Salt, 
ndnd ſhred — and put them in a Pan, and fry them with 
Batter; when they are half fried, then put in Half your Gravy, 
EE and all your Palates, and let them ſtew together, and put the 
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Another Way. 


a8 


9% ww * 


Put in, as they ſtew, 


Fe Lapy's Companion: 16 
reſt of your Gravy into aSauce-pan, and when it boils, thicken 
it up with the Volks of three or four Eggs, beaten with two 
or three Spoonfuls of White Wine, and a Piece of Butter, and 
three or four Spoonfuls of Cream; then pour all into your 
Pan, ſhake it well together, and diſh it up. Garniſh with 

pickled Grapes. | | 
To fricaſey Neats Tongues. 


HEN you have boiled your Tongues tender, cut them 
into thin Slices, and fry them in freſh Butter ; then 
pour out the Butter, and put in ftrong Broth or Gravy, ſeaſon 
with Salt, Pepper, Nutmeg, Thyme, Savoury, Marjoram, 
and Parſley chopp'd ſmall ; when theſe have ſtewed | 
Half an Hour, diſſolve Volks of Eggs in White Wine Vine 
gar, or Grape Verjuice, and put them in with whole Grapes, 
or Barberries, thicken with grated Manchet, or Almond-paf 
ſtrain d, and ſometimes put Saffron to it. 1k 
After the ſame Manner you may fricaſey any Udder, being 
tender boiled. 


Anotber Way. 


| ff peer Neats Tongues, boil them tender, yo them, 
re 


cut them into thin Slices, and fry them in Butter, 


then pour out the Butter, put in as much Gravy as you ſhall 


want for Sauce, a Bundle of ſweet Herbs, an Onion, ſome 


Pepper and Salt, and a Blade or two of Mace; fimmer a 


together for Half an Hour; then take out your Tongue, ſtrain 
the Gravy, put it with the Tongue into the _— againg 
beat up the Volks of two Eggs with a Glaſs of White Wine, 
a little grated Nutmeg, a Piece of Butter as big as a Walnut 
rolled in Flour, ſhake all for four or five Minutes, 
diſh it up, and ſend it to Table. — 


To fricaſey a Neat's Tongue and Udder. 


"TD OIL them, then cut them in Slices, within two Inches 


of the Tip, or ſmall End, which cut Length-ways for 
mes then take a Handful of ſweet Herbs, mince them 
ſmall, and put them to the Songs and Udder, and the Yolks 
of ſeven or eight Eggs, mix all together; fry them in cla- 
Tified Butter, then turn them into a Stew-pan, and put to the 
ſome White Wine, a little Vinegar, beaten Cinnamon, Gin 
ger, and a Handful of Bread]; ſtew all theſe together 
drawn Butter, ferve it up wel 
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we Slices of the Tip and ſmall End of your Tongue and 
#7 . Udder; then pour your ſtew'd Liquor over it. 


To fricaſey Pigs or Hogs Ears. 

AKE three or four Ears, as large as you would have 
| your Diſh in Bigneſs, clean and boil them very tender, 
cut them in ſmall Pieces the Length of your Finger, and fry 
them in Butter till they be brown, then put them into a Stew- 

n with a little brown Gravy, a Picce of Butter, an Onion 
"RA a Spoonful of Vinegar, a little Muſtard and Salt, 
| thicken'd with Flour. Take two or three Pigs Feet, and boil 
= them very tender, fit for eating; then cut them in two, and 
take out the large Bones, dip them in Egg, and ſtrew over 
bf them forne Crumbs of Bread, and either fry, broil, or boil 
W them and lay them round the Diſh you ſerve the Pigs Ears 
= np in. | | 
j Hf you can't get Pigs Feet, you may uſe Sheeps Trotters. 
| b To fricaſ.y Tripe White. | 
1 AK E ſome lean Tripe, and cut it in ſmall ſquare 
K Pieces, and put it in a Stew - pan, put to it a few Capers, 
1 ſome white Gravy, a Glaſs of White Wine, a Bunch of ſweet 


Herbs, ſome grated Nutmeg, a little Salt and Pepper, and a 
Shalot; when it is ſtew'd enough, ſtrain off the ſame; and 
WI add to it ſome Parſley boil'd, and chopp'd ſmall, with a little 

Lemon: juice; thicken it with two or three Eggs, well beaten 
| ether, taking care it does not curdle, which you muſt do 
by Jetting it ſimmer over a flow Fire afterwards. Put ſome 
+ fry'd Sippets at the Bottom of your Diſh, then your fry'd 
. Tripe, and pour the ſame over it. Garniſh with ſlic'd Le- 


non for a Side - diſſi. 


T Another Way. 
N T a Piece of Double Tripe, cut it into Slices two 
"= Inches long, and Half an Inch broad, put them into 
WW your Stew-pan, and ſprinkle a little Salt over them; then 
WE put in a Bunch of ſweet Herbs, a little Lemon-peel, an 
i nion, a little Anchovy-pickle, and a Bay. leaf: Put all theſe 

to the Tripe ; then put in juſt Water enough to cover them, 
and let them ſtew till the er is very tender; then take 
ent your Tripe, and ſtrain the Liquor out; ſhred a Spoon- 
WF fol of Capers, and put to them a Glaſs of White Wine, and 


| 


"4 


WE Half u Pint of the Liquor they were ſtew d in: Let it boil a 
1 | 
* 
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nd WW little while, then put in your Tripe, and beat the Yolks of 
three Eggs; then put into your Eggs a little Mace, two 
Cloves, a little -yary fs and beat fine, a ſmall Handful 
of Parſley pick'd and ſhred fine, a Piece of Butter rall'd in 
Flour, and a Quarter of a Pint of Cream ; mix all theſe well 
together, and put them into your Stew-pan, keep them ſtirr- 
ing one Way all the while, and when it is of a fine Thickneſs 
Y and ſmooth, diſh it up, and garniſh the Diſh with Lemon. 


eg} You are to obſerve, that all Sauces which have Egg or 
- Cream in, you mult keep ſtirring one Way all the while they 
5 are on the Fire, or they will turn to Curds. You may add 
q Walnut-pickle, or Muſhrooms, in the room of Capers, juſt to 
©: make your Sauce a little tart. = 

1 | Another ay. * 

Ss | 9 the whiteſt and thickeſt Tripe you can get, cut 

1 the white Part in thin Slices, and put them into a 8 


with a little white Gravy, Juice of Lemon, Lemon-peet 
reded, alſo a Spoonful of White Wine; let all ſtew; when 
near enough, beat up two or three Eggs in Cream, and put to 
it, with ſome ſhred Parſley, and two or three Cives, if 
have any, if not, Shalots or Onions; keep ſtirring it till | 
becomes thick, but don't let it boil for fear it curdles. Gar- 
niſh your Diſh with fry'd Sippets, ſlic'd Lemon, or Mu- 
rooms. | 


Another Way. : "7 8 

AKE lean Tripes, cut and ſcrape them from all the 

'S looſe Stuff; cut them in Pieces two Inches ſquare, and 
then cut them croſs from Corner to Corner, or in what Shape 
ou pleaſe ; put them into a Stew-pan, with Half as much 
White Wine as will cover them, ſlic d Ginger, whole P 
and a Blade of Mace, a little Sprig of Roſemary, and a Hay- 
leaf, an Onion, or a ſmall Clove of Garlick; when it begins 
to ſtew, a Quarter of an Hour will do it; then take out the 
Herbs and Onion, and put in a little ſhred Parſley, the ſy 
of a Lemon, an Anchovy ſhred ſmall, a few Spoonfuls of 
Cream, the Volk of an Egg, or a Piece of Butter; ſalt it to 
our Taſte ; when it is in the Diſh, you may lay on a little 
eil Spinach and ſlic'd Lemon. * 


Another Ny. * 


(ue your Tripe in Slices two Inches long, and. put de 
into a Stew-pan z put to it a Quarter of a Pound af 


Capers, as much Camphire ſhred, Half a Pint of ſtrong Broth, ; 
P as } 


- 
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= as much White Wine, a Bunch of ſweet Herbs, a Lemon 

We ſhred ſmall ; ſtew all theſe together till it is tender; then take 

m off the Fire, and thicken up the Liquor with the Volks of 
& three or four Eggs, a little Parſley boil'd green and minc'd, 


ſome grated Nutmeg and Salt; ſhake it well together, ſerve 

i on Sippets, and garniſh with Lemon. 

Al Another Way. 

. UT your Tripe into ſmall Slips, flour it well, and put 

Wl ſome Beef-Dripping into a Pan, and fry it criſp, then 

= drain it well from the Fat, and clean your Pan, then take 

= ſome Butter and Flour, and make it of a pale Brown, and 

U put a little good Gravy to it, then the Tripe, and ſtir all to- 
it gether till thick, then ſerve away bot. 

= To fricaſey a Pig. 

SAY T ALF roaft your * _ take it up, and take off the 
0 eat in Flakes from the Bones, and 
i 


þ Coat, and pull the 
th — it in a Stew pan with ſome Gravy, ſome White Wine, a 
3 ttle Vinegar, an Onion ſtuck with Cloves, ſome Mace, a 
= Bunch of ſweet Herbs, ſome Salt and Lemon-peel ; when tis 
8; almoſt done, take out the Onion, Herbs, and Lemon-peel, 
and * in ſome Muſfirooms, and thicken it with Cream and 
is the Yolks of two or three Eggs. The Head muſt be roaſted 
WF whole, and ſet in the Middle of the Diſh, and the Fricaſey 
round it. Garniſh with Lemon ſlic'd. | 
i Fricaſey of Eggs. 
. AKE eight Eggs, boil them hard; cut them into 
6. Quarters into a Pint of ſtrong Gravy, and Half a Pint 
4 White Wine; ſeaſon with Cloves and a Blade of Mace, 
a little whole Pepper, a little Salt, ſcald a little Spinach. to 
make them look green, with a Pint of large Oyſters to lay 
round your Diſh ; then put the Eggs in the Stew-pan, with 
WF a few Muſhrooms and Oyſters, — roll up a Piece of Butter 
in the Volk of an Egg and Flour, and ſhake it up thick for 
Sauce; and you may make Gravy-ſauce, if you pleaſe. Gar- 


4 
N 
= 


| niſn with criſp'd Sippets, Lemon, and Parſley ; a. Side - diſn. 
Another Way. | 


Wl! B* AT up Half a Scote Eggs with Cream, Roſe-water, 
D Sugar, Nutmeg, and Mace ; then cut two or three Ap- 
l 


ples into round Slices, fry them with freſh Butter ; when they 
are enough, take them up, and fry Half the Eggs and Cream 
Iz a * 


8 
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in other freſh Butter, ſtir it as you do a Tanſey ; when that is 
enough, put it into a Diſh, and put in the other Half of the 
Eggs and Cream, and fry them, then diſh them up with the 
Slices of Apples ; grate ſome Nutmeg and the Cruſt of Bread 
over them, and ſerve away hot. ; 


Another Way. 


BY eight Eggs mai; off the Shells, cut them 
into Quarters, have ready a Pint of Cream, and 
2 „ of a Pound of freſh er; ſtir it together over 
the Fire, till it is thick and ſmooth, lay the Eggy.in your Diſh, 
and pour the Sauce all over. Garniſh with the hard Volks 
- A. e Eggs cut in two, and lay round the Edge of the 
* 
Another Way. % 


OIL your Eggs hard, and take out a good many e 
the Volks whole, then cut the reſt in Quarters, Volkes 
and Whites together ; ſet on ſome Gravy, with a little ſhred } 
Thyme and Parſley in it, give it a Boil or two; then put ia 
Eggs, with a little grated Nutmeg ; ſhake it up with a 
it of Butter, till it be as thick. as another Fricaſey : Then 
fry Artichoke-Bottoms in thin Slices, and ſerve it up. Gare | 
niſh with Eggs ſhred ſmall. 7 


| Another Way. W_ 
B3 IL fix Eggs hard, ſlice them in round Slices, theth 
ſtew ſome Morels in White Wine, with a Shalot, two"? 
Anchovies, a little Thyme, and a few Oyſters or Cockles, 
and Salt to your Taſte ; when have ſtew'd well toge- 
ther, put in your Eggs and a Bit of Butter; toſs them up to- 
ther till it is thick, and then ſerve it up. Lay round 2 
iſh a Heap of the White of Eggs chopp'd ſmall, for Gar- 
niture. 


To fricaſey a Capon. | 

V OUR Capon muſt be firſt either boil'd or roaſted, and 
cut up, and the Pinions muſt be taken from the Wings, 
and the Brawn from the Joints. Being thus carv'd to lie or- 
derly in the Pan, take the Volks of five Eggs, ſome mines 
Thyme, and flic'd Nutmeg, mix them well, and put them 
into the Pan, with clarify'd Butter half hot, and fry them till 
they are yellow, then turn them ; then put the Yolks of 


n 
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three Eggs, an Onion cut in Quarters, Anchovies, and a little 
| —— utmeg into ſome White Wine, ſtrong Broth, or 
ravy ; then pour out what Liquor is in your Pan, and put 
to it a Ladleful of Butter; put this Layer into your Pan, and 
keep it continually ſhaking over a flow Fire, till it grows 
thick (if it grows too thick, it may be thinn'd with White 
Wine, Broth, or warm Water) ; then put your Fowl into a 
Diſh, pour in your Sauce, garniſh it with Slices of Lemon, 
and hard Yolks of Eggs kopp d ſmall, and ſerve it up. 


. 


* 


| Frica ty of Chickens. | 


| q i W HEN you have drawn and waſh'd your Chickens, 
i N g half boil them, then take them up, and cut them in 
U Tieces, and = them in a F rying-pan, and fry them in But- 
er chen take them out of the Pan and cleau it, and put in 

eme ſtrong Broth, ſome White Wine, ſome grated Nutmeg, 
a little Pepper and Salt, a Bunch of ſweet Herbs, and a Sha- 
lot or two; let theſe, with two or three Anchovies, flew on 
2 flow Fire, and boil up; then beat it up with Butter and 
Eggs, till it is thick; and put your Chickens in, and toſs 
chem well together; lay Sippets in the Diſh, and ſerve it up 
Wa with ſlio d Lemon and by arſley. 


641 Amother Fricaſey of Chickens er Rabbits. 
477 * O U muſt prepare Rabbits or Chickens ; but if Chick - 


1 


F and beat them flat, and lard them with Bacon; ſeaſon them 
wich Salt, Pepper, and Mace; drudge them with Flour, and fry 
WE them in Butter to a good Colour; then take what Quantity, of 
Wt good Gravy your Fricaſey requires, with Oyſters and Muſh- 
=. rooms, two or three Anchovies, and ſome Shalot, a Bunch 


104 of fweet Herbs, and, if you like it, a Glaſs of Claret ; ſea- 


ben it high, and before you put in your Meat fimmer it 
WA well together, till the Goodneſs of the Herbs is out; then 
take out the Herbs, and Anchovy Bones, and cut a Lemon 
in Dice, and put in with your Chickens or Rabbits, and let 
i few ſlowly till it be tender; but be ſure to keep it ſtirring 
all the while it is over the Fire, make it as thick as Cream, 
= and ſerve-it up with Force-meat Balls, criſp'd Bacon, and 
= yd Oyfters, and garniſh it as you like. 


18 


ens, you muſt ſkin them; cut them into ſmall Pieces, 


F, Water as juſt to cover them, put in two Anchovies, well 
waſh'd, ſome whole N Salt, and a Blade of Mace, a 


. 
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Anotber Fricaſey of Chickens. 


E T three Chickens, flea them, and cut them in Pieces, 
put them into your Stew-pan, with as much Gravy and 


ſmall Onion, and a few C ; ſet them to ſtew gently over 
a ſlow cleagFire ; and whetz they are near enough, take 
them from the Liquor, and 77 n in Vinegar, but a ve 

little; train the Liquor, and takè às much of it as you will 
want for Sauce; put to it a little Parſley, Thyme, and Sor» |} 
rel boil'd green, and ſhred fine, Half a Pint of ſweet Cream, 
two Volks of Eggs well beaten, ſome grated Nutmeg ; ſhake 4 
them all over the Fire till it is thick ; add to it Half a Pound 
of Butter, ſhake it till it is melted, then put in the Chickens 

and ſerve it up. ' 4 


Another Way. 7 


H ALF roaft or parboil your Chickens, then \ in them 
and cut them in Pieces, and ſtew them in ſtrong Broths 
with ſome Pepper and a Blade; of Mace, with a little Salt? 
two Anchovies, and a ſmall Onion; let them ſtew till tender? 
then take out your Qnion, and put in a Quarter of a Pint of 
Cream, a Piece of Butter work'd up in Flour, and the 
Yolks of two Eggs well beaten, and ſtir it over the Fire till 
it be as thick as Cream, and ſqueeze in the Juice of a Lemon, 
and be careful it does not curdle ; ſerve it up on Sippets, and 
put over it ſome Muſhrooms and Oyſters. — 
In caſe you put in freſh Muſhrooms, put them in when you 
put the Broth to the Chickens ; if they are pickled, put them 
in when you put the Eggs in. | | 


=_ 


A brewn Fricaſey of Chickens. +4 
KIN your Chickens, and cut them in Pieces, and fry ? 
them in Butter or Lard ; when they are fry'd take them 
out, and let them drain; then make ſome Balls of Force» 
meat, and fry them; then take ſome ſtrong Gravy, a Shalot 4 
or two, ſome Spice, a Bunch of ſweet Herbs, a little Anchou'3 
vy-liquer, a Glaſs of Claret, ſome thin lean Tripe cut with 4 
a Jagging-iron, to imitate Cocks- combs ; thicken your Sauces 
with burnt Butter, then put in your Chickens, and toſs them 
up together; garniſh with fry'd Muſhrooms dipp'd in Butter, 
or Lemon ſlic d, or Parlley fry'd. 


Another | 


1 
" 
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Another Way. 3 


KIN them, and cut them in ſmall Pieces, and rub them 

13 over with Volks of Eggs; have ready ſome grated Bread, 
Aa little beaten Mace, and a little grated Nutmeg mix'd toge- 
= ther; and then roll them in it; put a little Piece of Butter 
inte a Stew-pan, and when it is melted put in your Meat; 
fry it of a fine Brown, and care they don ſtick to the 
Bottom of the Pan; then pour the Butter from them, and "Wit 
pour in Half a Pint of Gravy, a Glaſs of Red Wine, a few RC 
Fi | uſhrooms, or two Spoonfuls of the Pickle, a little Salt if Far 
wanted, and a Piece of Butter roll'd in Flour. When it is of Mp 
t a proper Thickneſs, diſh it up, and ſend it to Table. u 
I 1 


a 4. Italian Fricaſiy of Chickens. 


AKE Half a Score of Chickens, ſkin them, and lay 
them in Salt and Vinegar to marinate one Hour; cut 
mem in Quarters, and fry them in clarify'd Butter; then pat- 

me boil ſome Lamb-ſtones and Veal Sweetbreads ; fry them 

brown, then put them and your Chickens in a Stew-pan, 

wich an Onion ſtuck with Cloves, two Anchovies, and one 

by Glaſs of Claret ; then beat the Volks of two Eggs up in 
” ſome drawn Butter and put to it; let all ſtew gently till it 

2 becomes thick, and ſerve up on Sippets ; let your Garniſhing 
| de all Sorts of Pickles. 

1 


Wes To fricaſey Rabbits, 

Jy ARBOIL your Rabbits very well, then cut them into 
114.38 Halves or Quarters, flour them, and fry them in Butter; 
tet a Sauce be prepar'd of Half a Dozen Volks of Eggs, well 
bdeaten, and Half a Pint of ſtrong Broth and White ite, a 

FEE Handful of Parſley boil'd green, and chopp'd ſmall, Muſh- 
rooms, a few Cocks-combs boil'd tender, and a Nutmeg 
14 „Morels, Artichoke- Bottoms, and ſlic'd Potatoes roaſt- 

ed; put theſe into the Pan to your Rabbits, and keep — 
de Pan over the Fire till they are ready to boil ; then di 
dhe Rabbits on Sippets, and pour on the Sauce as thick as 
4.49 2 Butter; garniſh with boil'd Parſley, Barberries, and 
3 30 on, 
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4 white 


it 


tender, in Half a Pint of Vea roth, with an Onion; then 


- 


; A brown Fricaſey of Rabbits. "VP 
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A white Fricaſty of Rabbits. 


AKE two or three Rabbits, and cut them in Pieces, 
"js and put them in a Stew-pan, with three Ounces of 
Butter; then ſeaſon them with Pepper and Salt, a Nutmeg, 
a little Thyme and Sweet Marjoram, a little Lemon- 

T erated, let all be cloſe cover'd, ſtew them gently till they are 


{train off the Liquor, and beat tfre Volks of Eggs with ſome 
Cream, then put ſome of the Broth by Degrees to the Eggs 
and Cream, keeping them ſtirring left they curdle. You may 
put to it ſome Parſley boil'd and ſhred ſmall, then toſs them 

up thick, adding ſome Muſhrooms ; and ſerve them hot with 
2 Garniſh of ſlic d Lemon and red Beet- roots. * 


4 

* : 

* 7 
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AKE two or three young Rabbits, cut them in Piece, 
and ſtew them in Gravy made of Beef, ſome whole 
Pepper, two Shalots, an Anchovy or two, a Piece of Horſe- 
radiſh, a little Sweet — pounded ſmall ; ftew the 
Rabbits about a Quarter of an Hour, then take them out of 
the Gravy, and ſtrain the Liquor ; then fry your Rabbits in. 
Lard or Butter, thicken your Gravy with burnt Butter, and 
add a Glaſs of Claret; you may iry ſome Force-meat Balls 
made of the Livers parboil'd, and a little Parſley ſhred ſmall, 
ſome Nutmeg grated, a very little grated Bread, ſome Pepper 
and Salt, a Couple of Eggs; mix all theſe together, and © 
make them into Balls, and dip them in Yolks of Eggs beat, 
then roll them in Flour, and fry them: Garniſh your Diſk 
with them and fry'd Parſley, and Lemon ſlic'd. | 
Chickens, Lamb, Veal Sweetbreads, or Tripe, may be. 
fricaſey'd the ſame Way as Rabbits, both white and brown. 


Another Way. 


UT them in Pieces, then waſh them very clean, and 

wipe them dry, then brown ſome Butter, and put your 
Rabbits into the Pan, and when they are brown enough drain 
them from the Fat, and clean your Pan ; then put in ſome 
Butter and Flour, and make it of a pale Brown; then put in 
Gravy, a Spoonful of Muſhroom Catchup, and a Ja ee 
ful of Walnut Catchup ; then your Rabbits ; ſhake all toge- 
ther, and when thick ſerve it up. Garniſh with ſlic'd Le- 


mon. 
| Fri: 
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„% Fricaſey of Pigeons. 

18 {| ly eight Pigeons, cut them into ſmall Pieces, and 
. put them into a Frying- pan with a Pint of Claret, and 
a2 Pint of Water; ſeaſon your Pigeons with Salt and Pepper; 
then take a little Sweet Marjoram, Thyme, a few Cives, or 
an Onion; ſhred the Herbs very ſmall, and put them into the 
Stew-pan with the Pigeons, with a good Piece of Butter; 
ſo let them ſtew gently, till there be no more Liquor left 
than will ſerve for the Sauce; then beat four Volks of Eggs, 
with a Spoonful and Half of Vinegar, and Half a Nutmeg 


Liquor, and ſtir it till it is the Thickneſs of Cream; then 
put the Meat into the Diſh, and pour over the Sauce, lay 
criſp'd Bacon and Oyſters over it, and garniſh with raſp'd 
Lemon, and Slices of Lemon. 


Another Way with brown Sauce. 


UT your Pigeons in Quarters, then put them into a 
Stew-pan with ſome Butter, or Lard, a Bunch of ſweet 
Herbs, an Onion ſtuck with Cloves, ſome Salt and Pepper, 
and a little ſhred Parſley, with ſome Muſhrooms, Truffles, 
Cocks-combs, and Veal Sweetbreads ; toſs up all over a 
Wl! & Stove, put to it a Duſt of Flour, and ſome Gravy to moiſten 
10 che Whole, and let all ſtew over a gentle Fire; when it is 


enough, thicken your Fricaſey with a Cullis of Veal and 
way Ham, and ſerve it up hot. 


Another Way with white Sauce. 


WY | 

Wl UT them as before, then put them into a Stew-pan 

8 with a little Butter melted, ſome Cocks combs, Sweet- 
breads, Muſhrooms, and Truffles, a Bunch of ſweet Herbs, 


EF an Onion ſtuck with Cloves, Pepper, Salt, and a little minc'd 
ws Parſley. Having toſs'd them up over a Stove, drudge them 
" i * with Flour, put to them a little Broth, or Water, to moiſten 

= the Whole, and let them ſimmer over a gentle Fire; when 
they are enough, take off the Fat, and put ir a white Cullis, 
or elſe three or four Eggs beat up in Cream, with a little 
minc'd Parſley. Garniſh with ſlic'd Lemon. h 

Cuckows may be fricaſey d after the ſame Manner as Pi- 
© geons. : 


of 


A Fri- 


rated ; when it is enough, put the Meat to one Side of the 
Pay, and the Liquor to the other; then put the Eggs to the 


HA 
inder it 
Nutted; cut them in 


Ithe Fire; ſtrew it with a Duft of Flour, moiſten it with 


" 
VF 
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and Sweetbreads of Veal or Lamb; 
E Gravy, and let it ſtew ſoftly with a flow Fire; it being done, 


9 
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A. Fricafey of Pigeons in Bliod. 
OU muſt take very ſmall Pigeons, bleed them, and 
keep the Blood, put into it the Juice of a Lemon, to 
om turning ; theſe Pigeons muſt be ſcalded and 

Hates put them in a Stew - pan with 
a little melted Bacon; ſeaſom them with Pepper, Salt, a 
Bunch of ſweet Herbs, Champignons, Truffles, Cocks-combs, 
ut all together over 


ſkim off the Fat, and thicken it with Veal Cullis ; ſtrain off 
your Blood in a Sieve, beat it up with Yolks of Eggs, and a 
little Parſley cut ſmall ; and when you are ready to ſerve ub. 
ut the Blood in your Fricaſey, and put it over the Fire, 
Ee it always fiirring ; take care to keep it from boiling, 
and let your Fricaſey have a good Taſte : Diſh it up hand 
ſomely, and ſerve it up hot for an Entry, or Hos Oe? = 
You may ſerve them up Whole, or in Halves, that depefis 
on the Fancy of the Cook. * 


To fricaſey Quails. 

OSS them up in a Stew. pan, with a little melted But- 

ter, ſome Muſhrooms and Truffles, ſome Slices of Ham 
well beaten, ſeaſon them with Salt, Pepper, Cloves, and a 
F pet of ſavoury Herbs; put in a little Flour; give it two 
or three Turns over the Stove, and moiften it with Gravy ; 
add a Glaſs of Champaign or White Wine, and let it immer 
over a clear Fire; — almoſt done, thicken with two or 


_ Yolks of Eggs beat up in Gravy or Verjuice, and ſerve 
em. 


Ta fricaſey Ducks. | 2 

UARTER them, race them, beat them with the 
Back of your Cleaver, dry them well, fry them in + 
ſweet Butter; when they are almoſt fry'd, put in a Handful 
of Onions, ſhred ſmall, and a little Thyme : Then put in a 
little Claret, thin Slices of Bacon, Parſley, and Spinach, 
boil'd green, and ſhred ſmall : * Break into a Diſh the Volks 
of three Eggs, with a little Pepper, and ſome grated Nut- 
meg, toſs them up with a Ladleful of drawn Butter; pour 
lere 


this on your Ducks, lay your Bacon upon them, and 
away hot. | 
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Te fricaſey a Gooſe. 


and ſcotch him with your Knife long-ways, and then 


— —— 
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lay it in a Diſh with the ſkinny Side downwards, till it has 
* a gentle Heat ; afterwards broil it on a Gridiron, over 
a gentle Fire; when it is enough, baſte the upper Side with 
Butter, and drudge it with grated Bread and Flour ; put it 
upon the Gridiron again, and froth it; make a Sauce of 
Butter, Vinegar, Muſtard, and a little Sugar ; pour this into 
a Diſh, with Sauſages and Lemon, and ſerve it up. 


— 5 
— 
_ 3 = 5 
ä— - Zu £454 — 
A 
ac —_— — - — 
— 
N 5 a 12 
* 
* 


—— 


| To fricaſiy Partridges, 
90 OAST the 3 till they are three Quarters 
enough; then cut them up; then fry them with an 
Onion chopp'd ſmall ; put to them Half a Pint of Gravy, 
two or three Anchovies, the Yolks of a Couple of Eggs 
beaten with White Wine, grated Bread, and drawn Butter ; 
boil them till they come to a Thickneſs, diſh them, and ſerve 

them up. 
A Fricaſty of Partridges, or Woodcocks. 
ALF roaſt them, then cut them up, and toſs them up 
in Butter with a ſhredded Onion, Half a Pintof Gravy, 
two or three Anchovies, a Handful of grated Bread, ſome 
ted Nutmeg, a little drawn Butter, and the Yolk of an 
g beaten with a little Claret; ſtir all together till it comes 
| 1 a right Thickneſs ; diſh them up, and garniſh with flic'd 
| mon. 
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To fticaſey Thruſhes. 


| AKE Thruſhes, cruſh the Breaſt-bone flat, and put 
\ 4 18 them in a Stew-pan with a Piece of Butter, a Bunch 
of ſweet Herbs, a Couple of Onions, Muſhrooms, and Truf- 
. Mes, and a few Veal Sweetbreads blanch'd, and give all ſome 
Toſſes over the Stove ; wet all with two Glaſſes of Cham- 
ign, or other White Wine ; then put in ſome Gravy and 
Full, and let all ſimmer: When done, ſkim the Fat off, and 
ſqueeze in the Juice of a Lemon, and ſerve them up hot. 


OAST a Gooſe, and before it is quite enough, cut 
ſlaſh it acroſs ; waſh it with Butter, ſtrew Salt over it; then 5 5 
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Fricaſey of Muſhrooms. 

ET the largeſt and beſt Muſhrooms you can, and ſome 
ſmall ones amongſt them ; cut the largeſt into four 
WFicces, peel them, and throw them into Salt and Water, and 
t them lie in it for Half an Hour; then take them out, and 


25 


e them in their own Liquor, with a little Cream, to make 


Wn look white, and ent hand thas Half an Hour will 


Nuarter of a Pint of the Liquor they were ſtew'd in, with as 
Such White Wine and ſtrong Gravy ; boil all theſe together 
Pich a little whole Pepper, Mace, Nutmeg, two Anchovies, 
ne Sprig of Thyme, a Shalot or two; ſeaſon it high to 
our Taſte, with theſe Things: When it has boil'd well to- 
zether, ſtrain out the Spice, Anchovy-bones, and Shalot, and 
ut it into your Stew-pan, with the Muſhrooms to it, and 
dave ready the Volks of three Eggs, with the Quantity of as 
much Butter as an Egg roll'd up in Flour, and beat it well 
Jv ith a Spoonful of Cream, and fo ſhake it up together, the 
Muſhrooms and all, very thick, ſo that it may hang about 
he Fricaſey, and ſcald a little Spinach, and ſhake over it; 


d ſerve it. 
Another Way. | 


AKE a Quart of Muſhrooms, make them clean, put 
them into a Stew-pan with three or four Spoonfuls of 
Vater, and the ſame _—_— of Milk, a very little Salt; 
2t them on a quick Fire, and let them boil up three times, 
en take them off, put in a little Nutmeg grated, ſome beaten 
lace, Half a Pint of Cream, a Piece of Butter roll'd in 
lour ; and put the Stew-pan on a flow Fire, keep ſtirring 
till it is of a proper "Thickneſs, (be careful they don't 
rdle) and diſh them up with ſlic d Lemon round the Diſh. 


Another Way. 


JEEL ſome large Muſhrooms, then quarter them, and 
put them over the Fire in a Stew-pan, and let them 
w till all the black wateriſh Liquor comes from them, then 
Pur it away, then take a Piece of Butter, an Onion, ſome 
ated Nutmeg, a Blade of Mace, a Glaſs or two of White 
ine, a little Parſley, Thyme, and Savoury, with a very 
e Salt; ſhred your Herbs fine, and put to the Muſhrooms ; 
t all ſtew Half an Hour, then thicken it with the Volk of an 
EE beat up in Lemon-juice or Vinegar, keep ſtirring it till 
ecomes thick ; ſerve it hot. x 
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ew them; then ſtrain them through a Sieve, and take A 
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The Italian Way of fricaſeying Muſhrooms. 
HEY muſt be well cleans'd, then toſs them up with 


Rheniſb Wine, four Spoonfuls of Oil, a little Saffron, b 
a Rocambole, Crumbs of Bread an Handful, Thyme, and 
Parſley ; after ſtewing a little while, take out the Muſhrooms * 
and ſtrain the Liquor, then put it, with the Muſhrooms, in 
another Stew-pan, and thicken it with two Volks of Eggs, a 
little Cream or Milk. Garniſh with fry'd Muſhrooms and 


broil'd ones. 
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To fricaſey Skirrets. 1 
W SH the Roots very well, and boil them till they il 
are tender; then the Skin of the Roots muſt be taken i 
off, cut in Slices, and have ready a little Cream, a Piece of 
Butter roll'd in Flour, the Volk of an Egg beat, a little Nut- 
meg grated, two or three Spoonfuls of White Wine, a very | 
little Salt, and ſtir all together. Your Roots being in the 
Diſh, pour the Sauce over them. It is a pretty Side-diſh, 
So likewiſe you may dreſs Root of Salſify and Scorzonera, 


To fricaſey Artichoke-Bottoms. Tr. 
AK E them either dry'd or pickled; if dry'd, you 
mult lay them in- warm Water for three or four Hours, 
ſhifting the Water two or three Times ; then have ready a 
little Cream, and a Piece of freſh Butter, ſtirred together one 
Way over the Fire till it is melted ; then put in the Artichokes, 
and when they are hot diſh them up. 


Another Way. Butt 

CRAPE the Bottoms clean, then cut them in large 
Dice, and boil them, but not too ſoft ; then ſtew them 

in a little Cream, ſeaſon'd with Salt, Pepper, and Nutmeg ; | 
when near enough, thicken it with the Yolks of four Eggs 

and melted Butter, and ſerve it up. | 


Another Way. | 

OIL your Artichokes tender, take off the Leaves and 
Choke; when cold ſplit every Bottom, drudging them 
with Flour, and then dip them in beaten Eggs, with ſome 
Salt and grated 3 then put ſome grated Bread over 
them, and fry them in Butter; make Gravy-ſauce thicken'd 
with Butter, and put in your Diſh firſt, and then the Arti- 
choke- Bottoms. | 
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4 An Amulet of Green Beans. 

h 5 LANCH your Beans, and fry them in Butter, with a 
ne) D little Parſley and Chibbol : That done, pour out the 
WB utter, and put in ſome Cream, ſeaſon them well, and let 


Hog nem ſimmer over a gentle Fire. In the mean while, an 
ut- FA mulet is to be made with new-laid Eggs and Cream, and 
—= Waltcd at Diſcretion : When it is enough, dreſs it on a Diſh, . 
ray hicken the Beans with one or two Yolks, and turn them on 

— our Amulet, fo as. all may be ſerv'd up hot. 


A.uulets of the like Nature may be made of Muſhrooms, 
Truffles, Green Peaſe, Aſparagus, Artichoke-Bottoms, Spi- 

ach, Sorrel, &c. all being firſt cut into ſmall Pieces, or ſhred "7 
ne. | | 


Beans blanched. 


I OIL your Beans ſo that the Skin comes off; then fry 
O ſome thin Slices of Ham or Bacon, and ſome Parſley, 


o lay round your Beans; toſs up your Beans with melted 
Butter, and ſo ſerve hot. 


large 

them To dreſi Beans with Grawy, | 
neg 3 AKE young Beans and blanch them, then put them 
Eggs into a Stew-pan with a Piece of Butter, a Bunch of 


arſley, green Onions, and Savoury, a Duſt of Flour, and 
dſs them up; then moiſten with a little boiling Water, and 
t them ſtew ſoftly, ſeaſon with Pepper and Salt; when 


—— one, thicken it with Volks of Eggs beat up in Cream, and 
mw little Nutmeg grated, and ſerve it hot for a Side-diſh. 
er To dreſi Beans the Dutch Way. 
Arti- AKE two Quarts of 7indfor Beans, ſoak them in 
Water a little while, and then blanch them ; put Half 
Pound of Butter into a Stew-pan, and when melted, put. 
AP. ne Parſley and . er chopp'd ſmall to it, then 
. TY po — 2 | F —_ 7 '** 
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W - a Spoonful or two of White Wine; put your, 
& "a briſk Fire, and. put into it a Shalot or two, 
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your Beans; ſeaſon with Pepper and Salt; and let all few = 
about three or four Minutes. Serve up with Half a Pound | 9 
of melted Butter pour'd over them, and fry'd Slices of Ba- 
con, or broil'd Baron. 
To dreſs Beans the Italian Way, wy} 
AK E Windſor Beans and boil them, take the Skin off Net r 


| them, and = them in a Stew-pan with a Piece of 'Moil 
W Butter, a Bunch of Parſley, and toſs them up. Take two or her 
= three Artichokes, take off the Leaves, and blanch them till Nutte 
you can take off the Chokes ; which being done, and neatly * 
par'd, cut each Bottom in . alf, or Quarters, and put them to 
your Beans, moiſten the Whole with Gravy and Cullis, and 
w-pan over i 

| ö ſmall Piece Rua 
of Garlick, ſkim well off the Fat, and then put to it Lemon- 
— and a Spoonful of Oil beat up together. Let the Whole 
ave a good Taſte ; and when done enough ſerve for a Side- 


diſh, garniſhing with the Bunch of Parſley chopp'd ſmall and 
ſlic'd Lemon. 


To dreſi French Beans. ; 
— firing them, then cut them in two, and after- >>. 
| wards acroſs ; but if you would do them nice, cut the 
Beans into four, and then acroſs, which 1s eight Pieces ; lay 
them in Water and Salt, put ſome Water on the Fire in a 
Stew-pan, and when it boils put in ſome Salt, and your 
Beans: When they are tender they are enough; they will ſoon 
be done. Take care they don't loſe their Noe Green, Lay 
them in a Plate, and have Butter in a Cup. 


Another N. ay. t inte 
ell, 


«LL, 


TRING them, and cut them in Pieces, and put Water 

into a Stew- pan; and when it boils put in your Beans, 
with a Piece of Butter and ſome Salt ; when boil'd enough, 
drain them through a Colander, then put a Piece of Butter 
in a Stew-pan over the Fire ; and when melted put in an 
Onion cut ſmall, and toſs it up, then your drain'd Beans, and 
toſs them up, duſt ſome Flour over them, moiſten either with 
the Liquor they were boil'd in, or Broth, made with Meat, 
and the Liquor mix'd together, put in a Bunch of ſweet Herbs, 
and let all have a Stew; being ready. to ſerve, make Sauce 


with two or three Yolks of Eggs, beat up with Parſley minc'd 


it up 


ell 


er 
18, 
n, 
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et no Air, and ſet them in a cool dry Place. Before you 


When you put them in, without Salt, and put in a Piece of 


5 D before the Fire, and keep them in a Pan cloſe ſtopp'd 
Wn a dry Place. When you want to uſe them, ſoak them for 
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all, and a Daſh of Vinegar, and ſerve them hot for a Side- 
iſh. | 
To keep French Beans all the Year. 


AY a Layer of Salt at the Bottom of your Pot, or Pan, 
you intend to keep them in, then a Layer of Beans, 
nd ſo on till your Pot be full, cover them cloſe that they 


vil them lay them in Water all Night. Let your Water boil 
tter the Bigneſs of a Walnut. 


Another Way. : * 8 
DLAN CH your Beans, then dry them in the Sun, or 


wo Days in lukewarm Water, and they will recover almoſt 
he ſame Greenneſs they had when they wire gather d. 
Blanch them, and dreſs them as uſual. 

Or you may boil them with juſt the white Heart of a 
mall Cabbage, then drain them, chop the Cabbage, and 
put both into a Stew - pan, with a Piece of Butter as big as an 
Egg roll'd in Flour, ſhake in a little Pepper, and put in a 
Quarter of a Pint of — or ſome of the Liquor you boil'd 
hem in, enough to moiſten them ; let them ſtew ten Mi- 
utes, and then diſh them up for a Side-diſh. A Pint of 
eans to the Cabbage. You may do more or leſs, juſt as 
you pleaſe. 


To dreſi Fennel. 


AKE young Fennel about a'Foot long, in the Spring 

of the Year, tye it up in Bunches like Aſparagus, put 

t into boiling Water; when it is boil'd a few Minutes drain it 
ell, diſh it as you do Aſparagus, and ſerve it up with Butter 
and Vinegar, 


To boil a Gourd. 


HEN your Water boils put in your Gourd, and let : 
it boil till tender, then ſcoop out the Seeds, and ſerve 
it up with melted Butter, and Sugar, if you like it. 
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To fry Beets. 


AK E them, then peel them, and cut them in Slices 
long-ways, about Half an Inch thick, then ſteep them 
in Batter made of White Wine, Flour, Cream, and the 
Whites and Volks of Eggs, but more Volks than Whites, 
ſeaſon'd with Salt, Pepper, and beaten Cloves; let them lie 
in the Batter a little while; then take them ont, and drudge 
them with Flour, crumbled Bread, and Parſley ſhred ſmall - I 
then fry them, and when they are enough let them dry, ſerve 
them in Plates with a Garniſh of Lemon. . ; 

Theſe likewiſe may be put about ſtew'd Carp, Tench, and 
roaſted Jack, by way of Garniſh. 1 
5 You may alſo make a Fricaſey of them with Butter, Parſ- 
& ley, Salt, Pepper, and Onions. | 
= Or you may boil them, and ſerve them with melted But- 
ter in a Cup, or eat them cold with Vinegar. 'They will 
take near two Hours to boil them, 


Peaſe Frangoi/e. 


AKE a Quart of ſhell'd Peaſe, cut a large Spanih 
Onion, or two other middling ones, ſmall, and two 
Cabbage or Sila Lettuces cut ſmall, put them into a Stew- 
pan, with Half a Pint of Water, ſeaſon them with a little 
Salt, a little beaten Pepper, and a little beaten Mace, and 
Nutmeg. Cover them cloſe, and let them ſtew a Quarter of 
an Hour; then put in a Quarter of a Pound of freſh Butter 
roll'd in Flour, a Spoonful of Catchup, a little Piece of burnt 
Butter, as big as a Nutmeg, cover them cloſe, and let it | 
fummer ſoftly an Hour, often ſhaking the Pan. When it 1s 
enough, ſerve it up for a Side-diſh. : 

For an Alteration, you may ſtew the Ingredients as above ; | 
then take a ſinall Cabbage-Lettuce, and half boil it; then 
drain it, cut the Stalk flat at the Bottom, ſo that it will ſtand 
firm in the Diſh, and with a Knife very carefully cut out the 
Middle, leaving the outſide Leaves whole. Put what you 
cut out into a Sauce-pan, chop it, and put a Piece of Butter, 
a little Pepper, Salt, and Nutmeg, the Yolk of a hard Egg 
E chopp'd, a few Crumbs of Bread; mix all together, and when 
it is hot fill your Cabbage, put ſome Butter into a Stew-pan, 

tie your Cabbage, and 5 it till you think it is enough; then 
Fe it up, untie it, and firſt pour the Ingredients of Peaſe in- 


our Diſh, ſet the forc'd Cabbage in the Middle, and have 
- 2 
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ady four Artichoke - Bottoms fry'd, and cut in two, and laid 
pund the Diſh. 


6, ; Another Way to dreſs Green Peaſe. ; 
he AKE a Stew pan and butter the Inſide well, then put 
es, 1 in a Quart of Peaſe, two Goſs-Lettuces cut ſmall, four 


und -headed Onions, a Leaf of Purſlain, with Pepper and 
alt to your Taſte ; cover the Pan cloſe, and let them ſtew 
; Mr ten Minutes; then put in a Duſt of Flour and Gravy, or 
Farm Water, to moiſten the Whole, and let them ſtew a Quar- 
r of an Hour gently, ſhaking the Pan ſometimes ; break in 
Half a Pound of Butter at Times, when near enough take 

Put the Onions and Purſlain. 


Peaſe the Portugueze Way. 


ASH your Peaſe, cut into them ſome Lettuce, in 
Proportion to the Peaſe you have ; put into them a 
Bit of Sugar as big as the End of your Thumb, ſome fine 
Dil, four or five Mint-leaves, cut ſmall, with Parſley, Onions, 
Shalots, a Crumb of Garlick, a little Winter-ſavoury, Nut- 


72 eg, Salt, a litt e Pepper, and a little Broth. Put them over 
vo he Fire, and let theſe have but little Broth. When you ſerve 
-im up, poach ſome freſh Eggs in it, making a Hole for the 
le Hflace each Egg is to have; then cover your Stew-pan agatr,' 
d boil your Eggs, with a little Fire upon the Cover; then ſlide 
of them into a Diſh, and ſerve them up hot. 


Beans are dreſs'd in the ſame Manner ; but take care not 
o blanch the Beans, and to put them in juſt as they are, the 
it Wſame as the Peaſe, without putting them in Butter. 


— 


Green Peaſe with Cream. 


W< H your Peaſe in hot Water ; then put them in a 
| Colander to dain, put them in a Stew-pan, with a 
Piece of Butter as big as an Egg, and a Bunch of ſweet 

erbs. ſome Parſley chopp'd ſmall ; put them upon the Fire, 
and toſs them up, put a Duſt of Flour to them, and moiſten 
hem with boiling Water, ſeaſon'd with Salt, and a Bit of 


5 Sugar as big as a Nutmeg ; let them ſtew ſoftly Half an 
r Hour; being ready to ſerve up, put in a little Cream, and 
give it one Boil ; let them have a good Taſte; diſh them up, 


and ſerve them up hot for Entrements. 


. 
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To flew Peaſe after the French Fabien. 


UT Lettuce into little Bits, and alſo two or three 
Onions, take ſome Butter and Slices of Bacon, ſeaſon'® 
theſe with Salt and whole Pepper, and toſs them up in a 
| Stew-pan till the Lettuce is hot; then put in a Quart of 
Peaſe, and let them ſtew till they are tender; then add to 
them ſome good Broth or boiling Water, and let them ſtew * 
again gently ; broil a Piece of Bacon, and lay in the Mid- 
dle of the Diſh with grated Bread and chopp'd Parſley ; pour 
in your Peaſe, &c. and ſerve it up. 4 


Another N ay. 


UT a Quart of Peaſe into a Pipkin, with a Piece of 

Butter, add Salt, Pepper, and a Bunch of ſweet Herbs, 
cover them cloſe, and let them ſtew over a gentle Fire, 
ſhaking them often ; when they are almoſt enough, put in a 
very little Flour, moiſten them with boiling-hot Water, and 
let them ſtand awhile to ſimmer ; when moſt of the Liquor 
has ſimmer'd away, add a little Sugar, ftir it in, and ſerve 
them up in little Diſhes or Plates. 


Ancilber N. a. 


ASH them in hot Water, then put them in a Co- 

lander to drain, put them in a Stew-pan, with a 
Piece of Butter, ſet them over the Fire, and toſs them up; 
firew a Duſt of Flour over them, and moiſten them with hot 
boiling Water, ſeaſon'd with Salt, and a Bit of Sugar 1 
make up a Bunch of Lettuces bound with Packthread, a 
Bunch of green Onions, and put theſe in your Peaſe : They 
being done, take out the Lettuces and Onions. Let the 
Peaſe have a good Taſte, and ſerve up hot. 


Another Way. : 


FTER your Peaſe are waſh'd in hot Water, drain 
them, put them in a Stew-pan, with a Piece of Butter, 
and a Bunch of ſweet Herbs ; Gen ſet them over the Fire, 
toſs them up, ſtrew them with a Duſt of Flour, and moiſten 
them with a little boiling Water, and let them ſtew ſoftly ; 
being ſtew'd, thicken them with Eſſence of Ham; let them 
have a good Taſte ; being ready to be ferv'd up, pr : 
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eren of fry'd Cruſts of Bread; diſh them up, and ſerve 
em up hot for an Entrement. | 


A good Way to preſerve Green Peaſe. 


AKE what GP of Green Peaſe you like, which 
you muſt blanch ; put Salt in the Water; and when 


to ey have had two Boils, you muſt take them out, and ſpread 
te, em upon a clean Table- cloth, and leave them ſo till they 
lid- e cold: Let them dry in the Sun, if you have Conveni- 
our Ice for it, otherwiſe in the Oven not too hot; being dryd, 


t them into luke-warm Water, to make them turn green 
ain; and if you have _ dry Peaſe, put a Handful to 
em, and that will thicken them, and let them ſtew ; being 
ew'd, put a Lump of Butter in a Stew-pan, a Bunch of 
Wreen Onions, and a Bunch of Lettuces, if you have any, 
Ind then your Green Peaſe ; ſee that the large ones be taken 
Nut, toſs them up, ſtrew a Duſt of Flour over them, moiſten 
nd em with Broth, and ſeaſon them with Salt, and a 
| ittle Sugar, and let them go on ſtewing ; let them have a 
good Taſte; and being ready to be ſerv'd up, thicken them 
ith Eggs, if you think fit, or elſe with Cream. If you 
dave not a Mind to ſerve them this Way, thicken them with 
little Efſence of Ham; put in your Diſh ſome Bits of Cruſts 
df Bread fry'd, with your Peaſe over them, and ſerve them 
p hot for Entermeſſes. 


Another Way. 


A FTER you have ſhell'd your Peaſe, fry them with 

Butter, and ſeaſon them well, as if you would eat 
hem then, but do not fry them too much; then put them 
Into an earthen Pot, ſeaſon them again, and cover them cloſe; 
ut them in a cool Place, and when you would ute them, 
aſh the Salt from them, and paſs them in a Pan as at other 
Times. 


To krep Green Peaſe till January, 


HELL what Quantity you pleaſe of young Peaſe, put 
them in a Pot when the Water boils, let them have four 
dr five Walms; then firſt pour them into a Colander, and 
hen ſpread a Cloth on a Table, and put them on that, and 


o the Necks, and pour over them melted Muttcn-Fat, and 
ork them down very cloſe, that no Air come to them; ſet 
Cs . them 


C 


ary them well in it; have Bottles ready dry'd, and fill them 
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. boiling Water, with a Spoonful of fine Sugar, and a good] 


i . Hour, and ſend it whole to 


| broil'd. 


*: . 7 ve . 
* 4 * 1 


34 The Lab v's CoMPAN1on: 


them in your Cellar, and when you uſe them, put them into] 


— of Butter; and when they are enough, drain and butter 
em. | | | 


Cabbage forced Whole. 


ARBOIL a large white Cabbage, then take it out, and 
cool it; when it is cold, cut out the Heart of it as big 

as your Fiſt, and fill it up with good Force-meat made of 
Sweetbreads, Marrow, Eggs, Crumbs of Bread, Pepper, 
Salt, and Nutmeg, Thyme, and Parſley ; make it up altoge- 
ther, and force your Cabbage; ſtove it well in Gravy one 
& Table; thicken your Sauce, 

and pour all over, and garniſh with Slices of Ham, or Bacon, 


To farce a Cabbage. 


LANCH a light Cabbage in Water, drain it, open it 
carefully, ſo that the Leaves be not broken, but hang 


one to another ; ſpread them, and in the Middle put a Farce Pep 
made of a Slice of a Leg of Veal, blanch'd Bacon, the Fleſh pecl 
of Fowls, the Fat of a Ham, ſome haſh'd Muſhrooms and and 
Truffles, Cives, Parſley, and a ſaiall Clove of Garlick or Cru 
Onion : Seaſon this with Spices and Pot-herbs, adding ſome the! 
grated Bread, a Couple of whole Eggs, and the Volks of cut 
two or three others, all ſhred very ſmall, and pounded in a Eg 


Mortar. When the Cabbage is fill'd with this Farce, cloſe up} 
the Leaves, and tie it up with Packthread. Then put into 
a Stew-pan ſome Slices of a Buttock of Beef, or Leg of Veal, 
well beaten ; lay them as if you were to make Gravy of 
them; put into the Meat Half a Spoonful of Flour ; put in 
your Cabbage, and let them take Colour together; when it is 

rown brown, put in ſome ſtrong Broth, ſweet Herbs, and 
Slices of Onion, and pour over it a Ragoo of Muſhrooms, þ 
or any other of the like Sort. Then ſerve it up for a firſt 
Courſe. | 

You may alſo farce a Cabbage meagre with the Fleſh of 
Flounders or Plaice, chopp'd with the Inſide of the Cabbage, 
71 other Garniſhings, as you farce a Carp or Pike, or other 
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Awother Way. 


FC aLbage boil'd, the Volks of two or three Eggs, Salt, Pep- 
er, grated Bread. and Cheeſe grated : Incloſe all theſe in 


Fry Wc Cabbage, and ſtew them in ſtrong Broth. Garniſh with 
e M crap'd Cheeſe, and ſerve it up for the firſt Courſe, AL 
—_ Another Way to force a Cabbage. 


ours, then half boil it, ſet it in a Colander to drain; then 
ery carefully cut out the Heart, but take great care not ta 


fine in a Mortar, with four Eggs boil'd hard. Seaſon with 


ef peel cut fine, ſome Parſley chopp'd fine, a very little Thyme, 
and two Anchovies, When they are beat fine, take the 


n | 
"Crumb of a tale oll, and ſome Muſhrooms, if you have 
me! chem, eicher pickled or freſh; the Heart of th- Cabbage yau ® 


of Wc ut out ch pp'd fine. Mix all together with the Volk of an 
Egg, then fill the hollow Part of the Cabbage, and tie it with 


0 a Packthread, then lay ſome Slices of Bacon in the Bottom of 

nt, Wa Stew- pan or Sauce - pan, and on that a Pourd of coarſe lean 

zal. Beef, cut thin; put in the Cabbage, cover it cloſe, and let it 
of ew over a flow Fire, till the Bacon begins to ſtick to the 
in Pan, ſhake in a little Flour, then pour in a Quart of Broth, 

t is Nan Onion ſtuck with Cloves, two Blades of Mace, ſome whole 


nd Pepper, a little Bundle of ſweet Herbs, cover it cloſe, and let 


Red Wine, give it a Boil, then take it up, lay it in the Diſh, 
and ſtrain the Gravy and pour over, untie it firſt. This is a 
of Wl fine Side-diſh, and the next Day makes a fine Haſh, with a 
Veal-Steak nicely broil'd, and laid on.it. 


Steaued Red Cabbage. 


| AKE a Red Cabbage, lay it in cold Water an Hour; 
then cut it into thin Slices acroſs, and cut it into little 
Pieces. Put it into a Stew-pan, with. a Pound of Sauſages, à 


er 
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AKE the large Blades of a Cabbage, ſcald them. 
make a Force- meat of fat Bacon, ſome Veal, a little 1 


AKE a fine White-heart Cabbage, about as big as a 
Quarter of a Peck, lay it in Water two or chree 


break of any of the outſide Leaves; fill it with Force- meat 
made thus: Take a Pound of Veal, Half a Pound of Ba- 
con, Fat and Lean together, cut them ſmall, and beat them 


Pepper and Salt, a little beaten Mace, a very little Lemon- 


it tew very ſoftly an Hour aud an Half; put in a Glaſs of 4 


3 


Pint of Gravy, a little Bit of lean Bacon, cover it cloſe, and 1 
1 3 . thee . 19 


' | \ een ad 
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et it ew Half an Hour; then take the Pan off the F ire 
and {im off the Fat, ſhake in a little Flour, and: ſet it on 
again. Let it ftew two or three Minutes, then lay the 
= Sauſages in your Diſh, and pour the reft all over. You i 
may, before you take it up, put in Half a Spoonful of Vine- 1 
A 


gar . 
Savoys forced and fiewed. 


= 3 two Savoys, fill one with Force - meat, and the . 
1 other without. Stew them with Gravy, ſeaſon them 
with Pepper and Salt; and when they are near enough, take 
a Piece of Butter as big as a large Walnut, roll'd in Flour, 
and put in, Let them ſtew till they are enough, and the 
= Sauce thick; then lay them in your Diſh, and pour the Sauce 
_ over them. Theſe Things are beſt done on a Stove. * 


1 To keep Lettuce. J 
| n OOSE the hardeſt, and take off the great Leaves, 


166 blanch them in freſh Water, and drain them; when 
they are drain'd, ſtick them with Cloves, and ſeaſon them 

with Salt, Pepper, Vinegar, and —— z cover them well, 
and when you would ſervejthem, unſalt them, then ſtew them, 
and uſe them for Entrements, or Garniſh. 


Another Way. 


BOUT the latter End of the Seaſon take very dry 
| Sand, and cover the Bottom of a Jar, Barrel, Sc. 
then ſet your Lettuces in ſo as not to touch one another; you 
muſt not lay above two Rows one upon another ; cover them | 
well with Sand, and ſet them in a dry Place, and be careful H. 
dat the Froſt come not at them, The Lettuces muſt not be 
cent, but be pull'd up by the Roots. | 


Lettuces forced. 


TYAKE twelve Lettuces, ſet them off, and let them be 
. cold, ſqueeze the Water from them one by one with 
vour Hand, then take out the Hearts, fill them with Sweet- 

” breads and Force-meat ; ſet them in your Pan, Stalk up- 
= wards, and ſtove them Hal: an Hour in a Quarter of a Pound 
of Butter and a little Flour ; ſeaſon them with Pepper, Salt, 
= and a little Vinggar, and ſerve away. Let your Garnifhing 

be ſome Toaſts of. Bread, or fry'd Bread, about two Inches 
long, and two Inches broad cach. This is proper for a 

Plate or little Diſh for Supper, or to put under boil'd Chick- 


ens 


» 
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ire Ws for Dinner; then you may add to it a little Cream and 
on he Volk of an Egg, juſt as you ſerve it. ö . 
the Von may do Sellery or Endive the ſame Way. 
_ I To flew Lettuces of any Sort. 


ET your Lettuces lie Half an Hour in Water, then 
boil them till almoſt tender, with ſome Salt, drain them 
ell, then brown ſome Butter with Flour, and put them in, 


1 


—— "With Gravy, Onions, Anchovy, Pepper, and Salt, and ſtew + 
ike em till tender. F 
_ A Regalia of Cucumbers; 


WELVE Cucumbers being par'd and flic'd, put 
a them into a coarſe Cloth, beat and ſqueeze them 
ry, then flour and fry them brown, add Half a Gill of 
laret, and a little Gravy, ſome Pepper, Salt, Cloves, 
ace, and Nutmeg, ſome Butter work'd in Fleur, and tos 
hem up thick. They are Sauce for Mutton or Lamb. | 


.4 


To force Cucumbers. 


AVING par'd them, core out the Seed ; then 
them with light Force meat, and ſtove them in 
Broth or Gravy ; and when tender cut two in Slices. and 
he other ſend whole ; ſqueeze in a Lemon, and ſerve away 


Not. 
To flew Cucumbers. 


- 
. 


oy 
* 
Cc. 


u E ARE them, and core out the Seed; then cut them in- 4 
m to large Dice, or round, as you pleaſe; and then fry - 
em brown with an Onion; put in ſome Gravy and Elder 


inegar, and ſeaſon with Pepper and Salt; ſo ſerve 
ader Mutton, or Roaſt Beef, or in a Bafon. | 


Amther Way. 4 


UT them into Quarters, take the Seeds out, take an 
Onion and a Piece of freſh Butter and put into a Stews 
pan, and keep ſtirring it till i: is browu, then put in your Cu- 
umbers, cut in Slices, and krep,haking them, and when 
drown enough take them out, 22 away the Fat, then 
put in ſome Gravy, or warm Water, with ſome ſhred Ancho- 
y, Pepper, and Salt, then the Cucumber, and thicken em 
p with a Piece of Butter and Flour, Serve by itſelf, or with 
Roaſt Meat. n . 
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** 


out the Water; then put them into a Stew- pan, with a little 


— 


— = 
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© Hrother Way. 
AKE middling Cucumbers, and cut them in Slices, 


* -# =, - \ 
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ar, and let all ſtew ſome Time; when they are brown, put 

In a Glaſs of White Wine or Claret, and thicken them with 

alt a Piece of Butter roll'd in Flour, and ſerve upon fry'd Sip- 
*M * dipp'd in Mutton or Beef- 

—_— Mutton, or Lamb. 


_ — 2 A•ͤ3?—2 —ͤ—M. 
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Another Way, 
14 Onions, peel and cut them in thin Slices, fry them 
both brown, then drain them, and pour out the Fat, put them 
into the Pan again, with three Spoonfuls of hot Water, 2 
Quarter of a Pound of Butter roll'd in Flour, and a Tea- 
ſpoonful of Muſtard ; ſeaſon with Pepper and Salt, and let 
wes em ſtew a Quarter of an Hour ſoftly, ſhaking the Pan 
= often ; when they are enough, diſh them up. 2 


Jo farce Cucumbers. 


FIARE them, then ſcoop out all the Seeds, firſt cutting} 
414 off one End; then prepare the following Farce fory 
—_—_ them, viz. Take the Hearts of ſome Cabbage- Lettuce ſtew'd] 

tender in Salt and Water; drain them well, and chop them 
ſmall, and cut ſome Onion vy fine, ſhred a little Farley that 
has been boil'd tender, and-/a' Muſhroom pickled ; and add a 


Wi | -Aittle All-ſpice, finely powder'd, and ſome Pepper, a little 
Salt, and ſome Fat of Bacon chopp'd ſmall. Mix theſe well 


together, with the Volk of one or two Eggs, according to 3 
your Quantity, and ſtuff the Cucumbers full of it. Then tie 
the Pieces on cloſe, that were cut off, with Packthread, and 


boil theſe together, with ſome Lemon-peel, and All-ſpice, and 
q 3 this Sauce with burnt Butter, or the Volks of two 
Ei 


l 
. 


285, bear up with two or three Spoonfuls of the Sauce. 
| ee 
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1 
but not too thin, ſtrew over them a little Salt to bring 
= Gravy, ſome whole Pepper, and a Spoonful or two of Vine. 4 


gravy, or with roaſted Beet, 8 


AKE fix large Cucumbers, ſlice them, take ſix large 4 


he 


OT 
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heſe are good to be ſerved with Mutton Cutlets, as well as 
one. 2 — | 
_ 70 bei / Cucumbers. 
little AKE the largeſt Sort, and waſh them, then put them 
ine . into boiling Water and Salt, when they are boiled 
, putWnough, pare them and maſh them, and when the Water is 
with Wrain'd from them, put them into the Diſh you intend to 
Sip- Nerve, and pour over them ſome melted Butter, with a little 
Beef, inegar, Pepper and Salt, garniſhing with ſome of they 
Mind. | * 


„ 


To keep Cucumbers 4 Trar. . 4 


AKE what Number you pleaſe, and put them into 44 
Jar, or Barrel, with Salt, Half Water and Half Vinegar? 
more than will cover them, and cover them cloſe, and when 
you dreis them they are to be blanched, and then dreis the 

ſeveral Ways betore-mentioned. 'T'hey may be of great Uſe 
the whole Winter, and in Lent, or for Garnitures, or to 
_ Sallads to be eat with Pepper, Salt, Vinegar and 

11. * 9 

They may be kept in the ſame Manner as French Beans, 
for ſo doing ſee the firſt Receipt for keeping French Beans. 


a+, * v 
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To dre Skirrets. 


HE Skirret, tho' it is none of the largeſt, yet it is cer 
tainly one of the beſt Products of the Garden, if it bs 
rightly dreis'd ; the Way of doing which, is, ta waſh the 
Roots very well, and boil them ll they are tender, which 
need not be very long. Then the Skin of the Roots muſt 
be taken off, and a Sauce of melted Butter and Sack pour 
over them: In this Manner they are ſerved at the Table, | 
and eaten with the Juice of Orange, and ſome likewiſe ule} 
* with them; but the Root is very ſweet of iticlt. 
ome, after the Root is boiled, and the Skin taken 
off, fry them, and uſe the Sauce as above: So likewiſe the 
ee of Salſify and Scorzonera are to be prepared for the 
Able. 
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. Scorzoneras buttered. 


"1 ag them, and boil them very tender, and cut 
them into Pieces two Inches long ; then ſqueeze in a 
Lemon, put in Half a Pt of Cream, and four Ounces 
of Butter, with a little Salt and Nutmeg : You may fry 
them alſo. 


Alexander boil'd or fried. 


FTER they are parboil'd get the Skin off; then boil 
1 = them in their Lengths very tender, and ſauce them 
wich melted Butter, Sack, nd Sugar, and ſerve them up. 
When you would fry them, parboil them as before, and di 
them in a Batter made of R4eni// or White Wine, Eggs, an 
Hour, and ſerve them with the ſame Sauce as if boil'd : You 
may do them ſavoury. 


Chardoons fried and bi tered. 


HE are a wild Thiſtle that grows in every Ditch or 

4 Hedge, you muſt cut them about ten Inches, and ſtring 
= them, tie them up, twent, in a Bundle, and boil them. as 
Aſparagus, or cut them in ſmall Dice, and boil them 

- Peaſe, and toſs them up with Pepper, Salt, and melted 
utter. 


Chardoons buttered. 


AKE ſome Chardoons, blanch them, and cut out all 
the Strings, and leave them two Inches long ; then 
= boil them in Water and Salt, and a little Bit of fat Bacon, and 7 
when they are tender, ſtrain them off, and toſs them up in 

Wick melted Butter, Pepper, and Salt. Ha 


litt 

Another Way to dreſs Chardoons. Cl 

| - | . i Wi 
i. ICK them, cut them in Pieces, and waſh them; then bo 
1 . -blanch them in Water, with a little Salt, Slices of Le- it 
won, Beef - ſewet, and Bards of Bacon; drain teem, and put to! 
chem into a Stew-pan, with good Gravy, ſome Marrow cut ou 
mall, a Bunch of ſweet Herbs, and a little grated Cheeſe; or 
wen ſeaſon and ſtew them; when they are tender, take off br 


the Fat, brown them with a hot Fire- ſhovel, put a little Vi- 
nvegar o Verjuice to them, and ſerve them up hot in Plates or 
| J Ii C Viſhes. 

| | Chardoons 


1 , 
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Chardoons à la Fromage. 
ut F TER they are ſtring'd, cut them an Inch long, ſtore 
a them in good Gravy till tender, ſeaſon with Pepper and 


Salt, and _—_ in one Orange; then thicken it with But- 
ter browned with Flour, put it in your Diſh, and cover it 
all over with grated Parmeſan, or Cheſhire Cheeſe, and then 
1 it over with a hot Cheeſe- iron; ſo ſerve away quick 
and hot. g 


To fry Sellery. 


1 off the green Tops of ſix or eight Heads of Sel- 
lery, and take off the Out- ſide, waſh them clean, and 
pare the Roots, put them in boiling Water, and let them boili 
a Quarter of an Hour, if not tender, then longer, then let 
them cool, and make a Batter with a little Rhen; or other 
Wine, the Volks of three E gs, with a little Flour, Salt, 
and Nutmeg; dip every Head in, and fry them with clarified 
Butter, and ſauce them with melted Butter. 


Sellery with Cream. 


OU muſt tie your Sellery in Bunches, and boil them 


tender, cut them three Inches long the beſt and Heart 
Af it then tobe Half a Pins af n and fone Ve. 
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of Eggs ; ſeaſon with Salt, and put in a ſmall Piece of 
Butter, and ſhake it together till thick, and ſerve away 


hot. 
To flew Sellery. 


FTE R cleaning it boil it, then throw it into cold Wa- 
ter, drain it well, ſqueeze out the Water with your 
Hand, then put it into a Stew-pan with a Piece of Butter, 4 
little Flour, a little Bit of Bacon, ſtuck with Half a Dozen 
Cloves, a Blade of Mace; put to it as much Veal Broth as 
will cover it, a little Salt and Pepper; when the Broth has 
boil'd down with your Sellery as thick as Cream, pour over 
it a little drawn Butter, and ſhake the Stew-pan till it ſticks '3 
together like a Fricaſey, then ſlide it into your Diſh, on | 
out the Bacon and Mace ; garniſh with Toaſts of Bread, 
or fried Bread, about three Inches long, and two Inches 


broad, 


* 


4 
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Another Why. " 


M= a very Gravy of Veal, or Mutton, then 
take ſome Sellery, after cleaning it, and ſtew it in a 
Pint of Gravy, with Pepper, Salt, a Bunch of ſweet Herbs, 
and a Slice of Bacon, with an Anchovy; and when tender, 
chicken it with Butter and juice of Lemon, then take out the 


Bacon and Herbs, and ſerve the Sellery up, garniſhing your 
=_—_ Diſh with fried Bread, 


Turnips are very good this Way. 
Spinach a Eggs. 


"A \ \ 7 HEN your Spinach is boiled well and green, ſqueeze 

it dry, and chop it fine; then ſtew it in ſome Gravy 
and a Quarter of a Pound of Butter, with a little Cream, 
Pepper, Salt, and grated Nutmeg ; then poach fix Eggs, and 
1 51 over your Spinach, fry ſome Sippets in Butter, and ſtick 
Al round the Sides, ſqueeze one Orange, fo ſerve it hot for 
1 ſecond Courſe, cr Supper. 


4 Spinach Toafts. 
ICK your —_—__ well, waſh it, blanch it off in boil- 


ing Water for a Quarter of an Hour; then ſtrain it out, 
and ſqueeze it well from the Water, and mince it very fine, 
then put it into a Stone-mortar with three or four Spoon- 
fuls © 4 boiled to a Marmalade, the Volks of four 
Wl: Egg: boiled hard, three raw Eggs, and a Couple of coarſe 
—_— Biſcuits ſoak d in Cream; ſeaſon'd with Salt and Sugar; beat 
_ theſc well together, then put it into a Diſh, and mix with 
—_— a good Handful of Currants pick'd and waſh'd, and three 
or four Spoonfuls of hed Butter; then cut handſome 
WE Toaſts about Half an Inch thick, four Inches long, and two 
broad, and ſpread your Spinach, &c. on them Half an 
Inch thick; wet it over with the White of an Egg, butter 
= the Bottom of a Mazarine-diſh, or . #5 ; lay your 
= Foſts in, and bake them, they will be done in Half an 
Hour; ſcrape a little Nutmeg, and ſqueeze a little Orange on 
them ; ſerve up Half a Dozen upon a Plate for Supper, or a 
ſecond Courſe. | | 
' To 
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To flew Spinach. 


FTFR being waſh'd and drain'd well, put it into a 
Pipkin, or Pan, without Liquor, which ſet into a Pot 
bs, r Kettle of boiling Water, and let it ſtew till enough in it? 
er. on Juice, which will be in ten Minutes, then take it u and 
he Naueenze it, and ſerve it with melted Butter in a Cup, with any 
Joint of Meat either boil'd or roaſted. I 
Some ſtew green Peaſe in the ſame Manner, without. 
ater. A 


en 
1 4 


ur 


Another Way to dreſs Spinach. 


4 4 


ICK it very clean, and waſh it in five or fix Waters 
put it in a Sauce-pan that will juſt hold it, throw a litths '$ 
e salt over it, and cover the Sauce- pan cloſe. Don't put any 
* Water in, but ſtir it often. You muſt put your Sauce- pan on 
1, a clear quick Fire. As ſoon as you find the Spinach ſhrunk 
d and fallen to the Bottom, and that the Liquor which comes 
out of it boils up, it is enough. Throw it into a Sieve to 
drain, and juſt give it a Squeeze, and ſerve it as in the fore- 
going Receipt, 2 


To fry Spinach. 3 


1 5 — what Quantity of Spinach and Cabbage-Let-⸗ 
tuce you think —_ and juſt give them a Boil, in a 

moderate Quantity of Water, then take them up and let them 
drain, ſhred them a little, alſo ſome green Onions, and a good 
deal of Parſley, and put into your Frying-pan, with your Spi- 
nach Lettuce, and ſome Butter ; . the Whole wick 
ſome of the boiled Liquor, and fry them dry and tender; when 
enough, ſerve it with melted Butter and fried Slices of Bacon 
laid on the Spinach. * 


1 


Sorrel with Eggs. 


1 your Sorrel muſt be quick boiled and well 
ſtrained, then poach three Eggs ſoft, and three hard; 
butter your Sorrel well, fry ſome Sippets, and lay three”3 
2 Eggs and three whole hard Eggs betwixt, and ftick: 
ippets all over the Top, and garniſh wich ſliced Orange, 
and curled Bacon or Ham fried. SES 
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Another Way to dreſi Sorrel with Eggs. 


| P. T two Handfuls of Sorrel, clean pick'd and waſh'd, 
1 into a Stew-pan, with a Bit of Butter, a Pinch of Flour, 
4 +. alittle Salt, Pepper, and grated Nutmeg, ſtew it a Quarter of 
= an Hour, then put to it two or three Spoonfuls of diawn But- 
ter. Garniſh with hard Eggs cut in Quarters, lay one End on 
\ the Sorrel, and the other on the Side of the Plate, with the 
Volks 2 and ſerve it up either for a Courſe at Dinner, 
or elſe for a Supper. 


To fry Clary. 


4 | © och it, then beat up Volks of Eggs, a grated 
3 3 to eight Eggs — two Whites; put your Stew - 
pan on the Fire with a Piece of Butter, when it is very hot dip 
*. 7 0 in the * and try it of a fine Brown on both 


it up, and ſtrew on fine Sugar, 


; Clary fried with Eggs. 


FTER your Clary is waſh'd, pick'd and dried 
AA with 2 Cloth, beat up the Volks of fix Eggs with a 
* 8 little Flour and Salt, make the Batter light, and dip in every 
[1 Leaf, and fiy them fpgiy, and fend them up quick and 


U 
4 


3 4 Clary Anulet. 


*I7 OUR Clary being ſcalded, and chopp'd ſmall, beat it 
up with eight I ſeaſon with a Shalot * 
a 


* 
= - 
L 

3 
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_ Pepper and Salt; then try it off quick as yoy would 
Pancake; ſqueeze a S, ville Orange over it. 
= Aſparagus with Eggs. 

TOAST a Toaſt as big as you have Occaſion for, but- 
1 ter it, and lay it in your Diſh, then take fix Eggs, more 
or less, as you have Occaſion, beat them well, put them into 
_ a Sauce-pan with a large Piece of Butter, a little Salt, keep 
cirring them till they are thick enough, then pour them on 
de Toaſt. In the mean Time, boil ſome Graſs tender, cut 
_ it in mall Pieces, and lay over the Eggs. This for a Side- 
| i diſh. 


Aſparagus forced ai French Rolls. 
TAKE three French Rolls, take out all the Crumb, by 
+ firſt cutting a Piece of the Top-crult off; nnn 
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| that the Cruſt fits again the fame Place. Fry the Rolls 
rown in freſh Butter, then take a Pint of Cream, the Yolks 
' fix Eggs beat fine, a little Salt and Nutmeg, ſtir them well 
pgether over a ſlow Fire, till it begins to be thick. Have 
2ady a Hundred of ſmall Graſs boiled, then fave Tops enough 


ut- > tick the Rolls with; the reſt cut ſmall, and put into the 
4 ream, fill the Loaves with them. Before you fry the Rolls, 
= nake Holes thick in the Top- cruſt to ſtick the Graſs in; then 


ay on the Piece of Cruſt, and ſtick the Graſs in, that it may 
ook as if it was growing. It makes a pretty Side-diſh at a 
econd Courſe. 


ed Aſparagus with Cream. 

W - 

up A FTER having cut the green Part of your Aſparagus 
t 


in Pieces an Inch long, blanch them a little in boiling 
ater; then toſs them up in a Stew- pan with good Butter or 
Lard, but take Care they be not too fat: Put to them ſome # 
ream, a Bunch of ſweet Herbs, and ſeaſon them moderate- 


ed y: Before you ſerve them, beat one or two Volks of Eggs 
a Jin Cream, to thicken the Sauce, into which put a little Sugar, 
1 if you like it, and then ſerve them. ! 


Aſparagus with Gravy. 


UT them in Pieces, as before, then toſs them up with _ 
melted Lard, Parſley, Chervil, cut very ſmall, and a, 
hole Onion, which you muſt remember to take away; ſea- 
ſon them with Salt, Pepper, and alittle Nutmeg, and ſet them 
a ſimmering in a Stew-pan over a 1 Fire, with a little 
good Broth; when they are enough done, take from them all 
the Fat, pour over them ſome Mutton Gravy, and ſqueene 
upon them the Juice of a Lemon, ſo ſerve them. | 


Aſparagus with Putter. 


OIL them in Water and a little Salt; take Care 
they be not over done, when they are boiled enough, 
ſet them a draining ; then lay them in a Diſh, and let your” 
Sauce be Butter, Salt, Vinegar, and Nutmeg, or Whites 
Pepper, and the Volk of an Egg to thicken it; keep it con- 
Lay moving, and pour it on your Aſparagus ; then ſerve. 
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An Amulet of Aſparagus. 

LANCH and cut the Aſparagus in ſmall Pieces 
? fry them in freſh Butter, with a little Parſley and 
* Chibbols, then pour ſome Cream upon them, and having 
ſeaſon'd them well, boil them on a gentle Fire: Mean while, 
make an Amulet with Eggs, Cream, and Salt: When it 
is enough dreſs it ona Diſh, and having thicken'd the Aſ. 


. e with one or two Volks of Eggs, pour it on the Amu- 
et, and ſerve it up hot. 


To preſerve Aſparagus. 


{pb off the Part that is not eatable ; give the reſt 
one Boil in Butter and Salt; then put them into Water: 


When they have laid till they are cold, take them out and 
drain them dry; then put them into a Veſſel, where they 
may be at their full Length without breaking; put to them 
ſome Salt, whole Cloves, ſlic'd Lemon, and as much Water 
as Vinegar: Lay a Napkin in the Veſlel over them, and 
cover the Napkin with melted Butter ; keep them in a 
Place neither hot nor cold; when you would ule them, dreſs 
EF them in the ſame Manner you do thoſe that are newly ga- 
thered. 
„ The new Faſhion Way to boil Aſparagus, is, with Mint 
_ ſhred ſmall. | 
114TH Tragopogon is boil'd the ſame Way with Mint, and has 
very much the Taſte of young green Peale, h 


To fry Artichoke Bottoms. 


| OIL your Artichokes Half an Hour, then pull off the 
Leaves, and take away theChokes and pare the Bottoms; 
take two or three Eggs, and beat them very well, dip your 
Bottoms in it, and fry them in Butter, or Lard, ſome whole 
and ſome in Halves, ſeaſoning with Pepper and Salt ; ſerve 
chem up with melted Butter in a Cup, tet it in the Middle 
of your Diſh, and your Bottoms _— it. Garniſh with fry'd 
=_— Parley. e 


Artichokes Hyd in Paſte. 


HEN the Artichokes are boil'd, and the Chokes taken 
out, as in the foregoing Receipt, make a Paſte with 


=— - Flour, Water, Salt, and Pepper, and encloſe the Bottoms in 
tit, then let them be well fry d, and ſerve up with fry'd Parſ- 
ley, and a little Roſe. V inegar, or other Sort, x 
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; To fry joung Artichokes. 1 
co: MJ ARE of the Out-fide as you pare an Apple, and boil .; 
and them tender, ſplit them through the midſt, but do not 


ake out the Core; lay the ſplit Side downwards in a dry 
loth to ſoak up the Water ; then mix Flout with the Yolks 
f beaten Eggs, Verjuice, Nutmeg, and Ginger, make it 


wy, to Batter, roll the Artichokes in it; put clarified Butter in⸗ 
mu. Wo a Frying-pan, make it hot, and fry them brown. For tha 


Sauce, put Butter in a Pipkin with Verjuige or White Wine, 

Sugar, Gin er, and Cinnamon ; keep it ſtirring over the Fire“ 

ill it be thick, and diſh them on Toaſts of white Bread, pour 
8 4} 


reſt n the Sauce, and ſerve them up. 

— Another Way. ge I 
an 4 
hey P OIL them, take off the Bottoms, ſlice them in the 
em WAI Middle, cut them into Quarters, dip them in beaten 
ater WY o1ks of Eggs, and fiy them in Butter; lay Marrow, fry'd in 
and Hour Batter, to keep it fiom breaking on them; garniſh with * 


Oranges; ſauce them with Verjuice, Butter and Sugar, and 
the Juice of Orange. 9 


Artichoke-Bottoms wwi:h Cream. 


OIL them in Water, then toſs them up with Butter in Aa 

Stew-pan, and put to them {ome Cream, with a Bunch 

of Cives and Parſley ; thicken your Sauce with the Volk of 
an Egg, and put in it a litile Salt and Nutmeg. Serve them 

in Plates, or little Diſhes. . 


Artichokes in Puree. 


ASH and clean the Bottoms of your Artichokes, and 
boil them in Water, putting in it a large Lump of 
Butter, kneaded up with a little Flour andSalt : When they ars 
boil'd, take them out of the Water, and having made them 
into Puree, ſtrain them thro' a Sieve in the ſame Manner as 
you do Peaſe. Then ſet them to ſimmer in a Stew-pan over a 
gentle Fire, with freſh Butter, Salt, Pepper, Nutmeg, and 

Cloves pounded in a Mortar ; add to this a Bunch of Parſley, 

youn . and Ihyme, with a Leaf of Bays : 3 
en When you are almoſt ready to ſerve, pound in a Mortax 
th ſome blanch'd ſweet Almonds, ſome candy'd Lemon-peel, 
Biſcuits, bitter Almonds, Volks of hard Eggs, and a conve- 
nient Aal of Sugar: Mix all theſe Ingredjents together 1 
with a little Orange- flour: water ; and having. mares 7 A 
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this Compoſition with your Puree of Artichokes, ſet it a Mo. Jar, 
ment over the Fire, and then ſerve it up. Ur ge 
Alrtichokes with White Sauce. — 50 

ET very young Artichokes and boil them in Water Pitter 
„ and a little Salt: When they are boil'd toſs up the Bot- 
toms with Butter and Parſley, ſeaſoned with Salt and white 
Pepper. Thicken your Sauce with Volks of Eggs, a Drop or 
—_— yo of Vinegar, and a little Broth, or warm Water. 


Artichokes being of great Uſe in Cookery, throughout 
thewhole Year, for al moſt all Sorts of Ragoos, Soops, &c. 
it is neceſſary to lay in a good Proviſion of them by obſerving 
the following Direction. 


To keep Artichokes all the Year. 


ET a Quantity of Water proportionable to your Num- 
fs ber of Artichokes, ſo that they may keep in it, and 
boil it with as much Salt as you judge to be neceſſary: Then 
take it off the Fire, and let it ſtand till the Foulneſs of the Salt 
be ſettled at the Bottom; then pour it into the Veſſel in which 
| ou intend to keep your Artichokes ; blanch them in boiling 
— only ſo long that you may take out the Chokes, waſh 
them in two or three ſeveral! Waters, till you are ſure they are 
very clean, then put them into the Pickle you have already 
made for them, pouring on the Top of it ſome Oil or good 
Butter, that no Air may enter : And, if you will, you may 
put a little Vinegar to your Pickle. Cover your Veſſel very 
carefully with Paper, and lay a Board over it, that the lealt | 
Breath of Air may not get in. When you would uſe your 
= Artichokes, you muſt os them in freſh Water to take 
away the Salt. They will keep in this Manner a Year or 
more. 
Alſo another Way, by putting them into Salt and Water for 
Half a Day, and afterwards boiling them till you can juſt 
draw the Leaves from the Bottoms, then cut off the Bottoms, {Wain 
and put them into a large Jar or Pot, with Salt, Pepper, and Wome 
_ Vinegar enough to cover them, a few Cloves and Bay Leaves: 
then cover them with Oil, or Butter, as mentioned in the 
foregoing Article. 
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Another Way. 
UT off the Stalks, and ſlice them into thin Pieces ; boil 
them in Water and Salt ; and whgn cold put it — 
| a jar, 
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Jar, and your Artichokes to it; cover them cloſe that no 
\ir get to them. When you want to dreſs them, boil them 

af an Hour, and then put them into cold Water for a 
'ouple of Hours, age os Water often to take away the 
zitterneſs: You may dreſs them Whole, or any other Way, 
s before directed. 


lo 


ſe them, you mult ſteep them for two Days in luke-· warm 
Vater ; by which Means they will come to themſelves, and 
e as freſh as when they were firſt gathered. In blanching 


pr Beef-ewet. | 

There is likewiſe another Way of keeping them : Chooſe 
n. tue beſt you can get, and, with a ms, nife, cut off the 
nd eaves and the Chokes, and throw each Bottom immediately 
en WE nto Water, otherwiſe they will turn black. When you take 
alt hem out of the Water, throw them into Flour, and cover 
ch hem all over with it; then range them one by one on a Baſ- 
Ns Net, and dry them in the Oven. When you would make Uſe 
ih of them, lay them firſt a ſoaking for twenty-four Hours, and 
re then boil them as you do other Artichokes. You will find 
hat by this Means they have not loſt their Taſte. 

There is a great Miſtake in the common Way of boiling 
\rtichokes, which is, b — in the Water when 
old, and keeping them ſo many Hours over the Fire; where - 
vs, if they are put in when the Water boils, and it is kept 
boiling, they will be ready in little more than Half an 
our, 


— 
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Artichokes may likewiſe be kept dry: To this End, when 

vou have blanched them, and taken out the Chokes, as be- 
ore directed, lay them to drain; then put them into an Oven 
oderately hot, till they become as dry as Wood: Before you 


hem off, put in the Water a little Verjuice, Salt, and Butter, \, 


or 

Cauliflowers with Butter, 
or OUR Cauliflowers being boiled over a quick Fire in 
aſt Water and Salt, with two or three Cloves, let them 


5, rain dry, and lay them in little Diſhes, or Plates. Knead 
11 Wome Butter with F lour, then melt it with Salt, white Pepper, 
s: futmeg. Vinegar, and Juice of Lemon, and pour it over the 
auliflowers. 


Cauliflowers with Gravy, 

ILL a ſmall Pot half full with Water, into which put 

a Lump of Butter, a little Flour, Salt, and two or three 
7 of = Bacon; when your WIE boils, put in your 
91. II, * om" alli 


with a ſmall Matter of Flour, break it in five or ſix Pieces, 


then put in the whole Cauliflower cut in two, and the Pieces, 
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Cauliflowers ; and, when they, are better than half boil'd, 
take them up, let them drain, and then place them in a Stew. 
an ; juſt cover them with a Cullis of Veal, and a Cullis of 
am ; if you have not any Culliſes, put ſome of the Water 
they were boil'd in, and let them ſimmer over a gentle Fire: 
Take a Bit of Butter as big as two Walnuts, knead it up 


and lay it in ſeveral Places in the Stew-pan ; kcep the Pan 
moving over the Fire till the Butter is melted ; then add a 
feu _ of Vinegar, and ſerve the Cauliflowers hot in 

little Diſhes or Plates, with the Stew pour'd over them, or 
” melted Butter by itſelf in a Cup. | 


| To fry Cauliflowers, / 
£I AKE two Cauliflowers, boil them in Milk and Wa. 
ter, then leave one whole, and cut the other to Pieces; 

take Half a Pound of Butter, with two Spoonfuls of Water, 
a little Duſt of Fleur, and melt the Butter in a Stew-pan ; 


and fry it till it is of a very light Brown. - Seaſon it with 
Pepper and Salt. When it is enough, lay the two Halves in 
the Middle, and pour the reſt all over. 


Cauliflowers feveet. 


ET them be boil'd tender in Milk, and put to them a 
little Mace and Salt ; ſerve them on Sippets, the Yolk 3 : 
of an Egg or two, ſome beil'd Raiſins of the Sun, beaten * bs 
Butter and Sugar, | wy 

n To butter Onions. | 
EEL them, put them into boiling Water, boil them A 
well, drain them in a Colander, and butter them Whole} E 
with boil'd Currants, Sugar, and beaten Cinnamon; ſerve WK ſet 

them up on Sippets, ſtrew fine Sugar over them, and run ms, 
them over with beaten Butter. . 

| ate 
| Another Way. | ve-ch 
I'NCE your Onions, and flice ſome Apples, but more 
Apples than Onions ; and bake them in a Pan, tying 

a Paper over the Pan; butter them with Butter, Sugar, an UT 
boil'd Curtants ; ſerve them upon Sippets, and ſtre over a b 
them fine Sugar, and Cinnamon powder 4. | a Bu 
ur, AN 
5 | | _— E, thi 
— nnn * 4s a Cre 
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To boil Onions /o that they ſhall boſe their Scent. * 


AKE the largeſt Onions, cut off the Strings and the 
| Tops, without peeling off any of the Skins ; put them 
to Salt and Water, and let them lie an Hour, waſh them 
t, and put them into a Kettle with a good Quantity of 
ater, and boil them till they are tender; then take them 
and take of as many Skins as you think fit, till you 
me to the white Part ;- then pound them or bruiſe chem, 
d toſs them up with either Butter or Cream, and ſerve upon 
pets. 

You may, if you pleaſe, bruiſe them, and paſs them thro* 
'olander, and then put Cream or Milk to them, and ſerve 
em upon Sippets, or with boil'd Veal, Rabbits, Turkey, 
ucks, Mutton, Lamb, or what you think proper. 

Or if you keep them Whole, you may warm them in 
ong Gravy, and thicken the Gravy with burnt Butter, 
ding a little White Wine, or Claret, or a little Ale, and 
ve with what you pleaſe. 


DT ea Muſhrooms. 


JEEL and beard your Elaps, and boil them in Water 
and Salt, ſtrain them, and ſtew them in a little of the 
quor, a little White Wine, ſavoury Spice, and Juice of Le- 
bn ; thicken it with a Piece of Butter roll'd in Flour. 
Savoury Spice is Pepper, Salt, Cloves, Mace, and Nut- 
g | Aether Way. ; 
AKE ſome Broth or Water, and ſeaſon it with a 
Bunch of ſweet Herbs, ſome Spice and Anchovies, 
d ſet it over the Fire till it is hot; then put in che Muſh- 
ms, and juſt let them boil up; then take the Volks of 
gs, with a little mine'd Thyme and Parſley, and ſome 
ated Nutmeg, and ſtir it over the Fire till it is thick. 
ve them up with flic'd Lennon. 


Muſhrooms with Cream. 


UT your Muſhrooms in Pieces, and toſs them pp over 
a briſk Fire in Butter, ſeaſon'd with Salt, Nutmeg, 
Ia Bunch of ſweet Herbs; ſtrew them with a Duſt of 
ur, and moiſten them with a little Broth or Water ; when 
e, thicken them with two. or three Yolks of Eggs mix'd 
a Cream, and ſeaſon d with Nutmeg ; keep [turing it, 


* 
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left it curdle, put in it the Juice of a Lemon, and ſerve i 
up hot. : | 


To farce Muſhrooms. 


C TE W the tender Roots of them, then take them up and 
drain them, micce them very ſmall, add to them Butte 
and grated Bread; then bade them a Quarter of an Hour 
- You may garniſh either a Fricaſey or Ragoo with them. 


A Loaf of Muſhrooms. 


AK E a Hole in the Cruſt of a French Roll, keen 
the Bit taken off, take out all its Crumb, fill it up wit 5 
a Harſh of Partridges, ſtop the Hole with the reſerved Bit of 
Cruſt, and tie the Loaf round with Packthread, dip it in Milk, 
and fry it in Hog's Lard till it has a good Colour. Take: 
- Handful of Muſhrooms, ſtew them in a Stew-pan with ſome 
Eſſence of Ham: Being done, thicken the Sauce with Eſſence 
of Ham. Then put your Loaf in, ſoak it about a Minute; 
then put it in the Diſh, and the Ragoo being made reliſhing, 
muſt be put over it, and fo ſerve it hot. 


To bake Muſhrooms. + 


ET the Muſhrooms be put in a Tart-pan witH Butte 
or Bacon, ſeaſon them with Salt, Pepper, and Nutmey 
iome whole Cives, and Parſley ſhred very {mall ; ſet them 
an Oven, and bake them till they are very brown, and ſerv: 
them hot. 


To. fry Muſhrooms. 


E T the Muſhrooms be toſs'd up in a Stew-pan, with 1 
little Broth, either of Fleſh, Fiſh, or Peaſe, to tak 
Away their Bitterneſs ; then ſtrew over them Salt, Pepper, 
and Flour, and fry them in Butter or Hog's Lard Serve then 
up with fry'd Parſley : Or you may uſe them for Garniſhing 


To farce Muſhrooms. | | 
NL E a Farce with Veal, or the Breaſt of a Pulle. 
0 


Bacon, Beef-marrow, and the Crumb of a Fra 
11 ſoaked in Cream, and the Volks of a Couple of Egg 
ſeaſoned with Salt, Repper, and Nutmeg. Let the Muſhroow 
be well pick'd, and the Stalks pull'd off; then farce then 
with this Farce, and put them into a Tart-pan, then ſet ther 
into an Oven, and bake them; when they are done dil 


them, pour to them ſome Beef gravy, and ſerve them up. 


* 
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If it be for a Faſt-day, you muſt make your Farce of the 
leſh of Fiſh, and bake them as before, and = the Juice of 


[uſhrooms under them, which you will ſee how to make in 
e following Receipt. 


ve it 


To make Juice or Gravy of Muſhrooms. 


LE ANS E your Muſhrooms well, put them into a 
Stew-pan, with ſome Butter, if for a Fleſh-day; or Lard, |; 
for a Fiſh-day ; and brown them over the Fire till they 8 
ick to the Bottom of the Pan; when they are brown, throw i 
a little Flour, and make that alſo brown with them; then 
ut ſome good Broth to them, either of Fleſh or Fiſh, and 
et it boil for two or three Minutes more; then take it off, 
nd ſtrain the Liquor in o a Pan, ſeaſon it with Salt and Le- 
non for Uſe. ; *v 


Muſhrooms the Italian Way. 


HEY muſt be well cleanſed, and toſs them up with 
Rheniſh or White Wine, four Spoonfuls of Oil, a R- 
ambole, Thyme, and Parſley, all minced ſmall, four or Vs 
linutes over the Fire, lim off the Fat, and thicken it with Ix 
wo Yolks of Eggs beat up in Cream ; and ſqueeze in it the 3 
uice of a Lemon or Orange, and ſerve with fry'd and broibd 


Muſhrooms, - | 
Bru your Muſhrooms be peel'd, take out all the Inſide, 
and lay them to ſoak in Water for three or tour Hours; 
hen take them out, wipe them, and ſet them in a cool Oven 
Ti 


To keep Muſhrooms without. Pickle for Sauce. 


th eo dry; do this ſeveral Times till they are thoroughly dry'd, | 
take chen put them up in Pots or Boxes, and keep them as cloſe, | 
nd as dry, as you can. | | 


To keep Muſhrooms all the Year. 


AKE ſome pick'd Muſhrooms, put them into boiling 
Water, let them have a Boil or two, then lay them on 
alle: a Sieve to drain; when they are cold, put them into an earthen .” 
rene Pan, put in ſome Nutmeg, ſome Cloves and Mace, a Stick 
go of Cinnamon, Baſil, young Onions, and Bay leaves. Then 
2008 make a Pickle of Salt and Water, let it ſtand for two Hours, 


then then pour it gently to your Muſhrooms ; cover them with the 4 


men Pickle, pour ſome clarified Butter or Oil on the Top, tie the 
dig Pan down cloſe, and ſet it in a cool Place. When you ule | 
2572 „%%% 
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them, water them in ſeveral Waters, either cold or luke-warn 
till they are made pretty freſh. . 


Brocoli and Eggs. 

OIL your Brocoli tender, ſaving a large Bunch for th 
Middle, and fix or eight little thick Sprigs to ſti 
round, Take a Toaſt Half an Inch thick, toaſt it brown 
as big as you would have it for your Diſh ; butter ſome Egę 
thus: Take ſix Eggs, more or leſs, as you have Occaſion 
beat them well, put them into a Sauce-pan with a good Piec 
of Butter, a little Salt, keep beating them with a Spoon til 
hey are thick enough, then pour them on the Toaſt. Set th 
q biggeſt Bunch of Brocoli in the Middle, and the other litt“ 
Pieces round about, and garniſh the Diſh round with little 

1 Sprigs of Brocoli. A Side. diſh. 


I Brocoli in Sallad. 
= N ROCOLI is a pretty Diſh, by way of Sallad in the 


Middle of oa Tohla Rail 3+ I. . 4A frarncne law is | 


, Diſh, beat up Oil and Vinegar, and a little Salt. Ga: 
| with Naſturtium Buds. 

Or boil it, and have plain Butter in a Cup; or farce Frei) 
Rolls with it, and buttered Eggs together for Change, 


To boil Brocoli. 


TRIP all the little Branches off till you come to the 

Top one, then with a Knife peel off all the out-fde Skin 

Which is on the Stalks and little Branches, and throw them 

into Water, take them out of the Water, and cut them into 

little Pieces, and tie them up in Bunches ; boil them in Salt 

_ and Water by themſelves, the Water muſt boil before you 

pat them in; they take very little boiling ; if they boil too 

—_ quick the Heads will come off; boil the Stalks, and when 

enough, lay them in the Middle of the Diſh, and the Bunchc: 

WW * round it, after being drain'd ; then ſerve up by itſelf with 
melted Butter, or with roaſted or boiled Meat. 


_ | To fry Parſnips. 
= TT) OIL them tender, then ſcrape them, and 'cut them in 
Wo Pieces the Length of your Finger ; beat three or four 
Eggs, and put to them a Spoonful of Flour ; dip in your 
| Parinips, and fry them in Butter of a light Brown, and {erve 
with Butter and Vinegar, or the Juice of a Lemon. 


"4 
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To flew Parſnips. 5s 
OIL them tender, ſcrape them clean, cut them into - 
D Slices about the Length of your Finger, put them into 
Stew-pan, with Cream or Milk ; ſhake the 3 often; 
hen the Cream boils, - in a Piece of Butter roll'd in Flour, +3 
en pour them into à Plate for a Side-diſh at Supper. 


To maſh Parſnips. . 


n ti WJ O1L them tender, ſcrape them clean, then ſcrape all 
D the Soft into a Stew-pan, put as much Milk or Cream 
s will ſtew them. Keep them itirring, and when quite © 
hick, ſtir in a good Piece of Butter, and ſend them to Table. 
Carrots may be dreſſed the ſame Ways as Parſnips, 


T adreſi Truffles. 


TEW them in White Wine or Claret, ſeaſoning witk 
alt, Pepper, and Bay-leaves. ," 
OE. Another Way. 1 

LIT them in Halves, put in ſome Salt, and white Pep- % 
, Cloſe them up again, wrap them up in wet Paper. 
and lay them on a Gridiron, over a gentle Fire, and ſerve 


hem up to Table on a folded Napkin, 


Or thus, | 


U them into Slices, and fry them in Lard or Butter, 
with Flour; then ſtew them in a little Broth, with 
Salt, Pepper, Nutmeg, and ſweet Herbs, lay them — | 


in a Diſh till there be little Sauce left ; ſerve them up wi 
Mutton-gravy and Lemon-Juice. a 


To fry Morels. E 
UT them in Slices long-ways, and boil them in a ſmall ©? 
Quantity of Broth, over a ſlow Fire. When the Broth 
is pretty much waſted, flour them well, and fry them in 
Lard. Make a Sauce of what remains of the Broth, ſeaſon- 
ing it with Salt, Nutmeg, and a little Lemon-juice; pour this 
in the Diſh, lay your Morels upon it. | | 


To dreſs Potatoes. 


\ yrs E People, when they are boil'd, have a Sauce ready 

to pat over them, made with Butter, Salt, and Pepper, wy 

others uſe Gravy-ſauces, others Catchup, and ſome eat them 
| D 4 boil'd. 


4 
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=_ boil'd with on'y Pepper and Salt; ſome cut the large ones in 
=_ Slices, and fry them with Onions; others ſtew them with 
| Salt, Pepper, Ale, or Water. It is a common Way alſo to 
= boil them firſt, and then peel them, and lay them in the Drip. 
| ping-pan under roaſting Meat. Another Way very much 
uſed in Wales, 1s to bake them with Herrings, mixed with 
| Layers of Pepper, Vinegar, Salt, ſweet "=. a and Water, 
=—_ Alſo they cut Mutton in Slices, and lay them in a Pan, and 
on them Potatoes and Spices, then another Layer of all the 
me, with Half a Pint of Water; this they ſtew, covering all 

with Cloths round the Stew-pan, and account it excellent. 

The 145 have ſeveral Ways of eating them: The poorer 
== Sort cat them with Salt only, after they are boil'd ; others 
with Butter and Salt, but moſt with Milk and Sugar. Alſo, 
4 when they can get a Piece of Pork, Bacon, or Salt-beef, they 
account it excellent with boil'd Potatoes. 


To Hoi Potatoes. 


1 IRST parboil them, peel them, cut them in two, and 

_ dip them in Yolks of Eggs, beaten up with grated Nut- 
weg., and broil them till they are brown on both Sides; then 
lay them in the Diſh, and pour melted Butter over them. 


To fy Potatoes. 


UT them into thin Slices, as big as a Crown-Piece, 

dip them in the Volks of Eggs, and fry them brown, 
lay them in the Diſh, = melted Butter, and Sack and Su- 
g over them. Theſe are a pretty Corner-plate. bz 


Maſhed Potatoes. 


\n OIL your Potftoes, peel them, and put them into a 
Stew-pan, maſh them well : To two Pounds of Pota- 


toes put a Pint of Milk, a little Salt, ſtir them well together, 
take care they don't ſtick to the Bottom ; then take a Grarter 
of Found of Butter, ſtir it in, and ſerve it up. 


* 
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1 o PUDDINGS, &c. 


* A Raſberry Pudding. - 
8 the Volks of eight hard Eggs chopp'd ſmall, 


and put them to a Pint of Cream; then beat four Ege 

and put in two Spoonfuls of Flour, and as nach powder 
Sugar; then put to it four Nap/cs Biſcuit, and put in as much Y 
Syrup of Raſberries (or a Pint of the Fruit) as you think pro- 
per, to give a Flavour, and a Colour; mix all together. 
Bake it in a fine Cruſt, roll'd thin, and laid in a Diſh, or bake + 
without, in a gentle Oven. - 

A Cauliflower Pudding. 

OIL it in Milk, take the Top and lay it in a Diſh, after 
being cut in Pieces; then take a Pint of Cream, che 
Volks of eight Eggs, and the Whites of two, ſeaſon it with 
Nutmeg, Cinnamon, Mace, Sugar, Sack, or Orange-flower-$ 
water, beat all well together, then pour it over the Cauli- 
flower, and put it in the Oven, bake it as you would a Cuſt- 
ard, and grate Sugar over it when it comes out of the Oven. 
Melt Butter, Sack and Sugar for Sauce. * 3 


A Gooſeberry Pudding. 


FTER picking a Quart of green Gooſeberries, ſcald 
them, and bruiſe and rub them through a Hair Sieve; 
take ſix Spoonfuls of the Pulp, fix Eggs, three Quarters of 4 
Pound of Sugar, Half a Pound of clarited Butter, a little Le- 
mon- peel ſhred fine, a Handful of Bread-Crumbs, or Naples 
Biſcuit, a Spoonful of Roſe or Orange-fiower-water ; mix 
theſe well together, and bake it with Paſte round the Dith a 
{mall Time; and, when you ſerve it up, grate Sugar over it. 
You may add Sweetmeats, if you pleaſe, before baked. 3 


A Beggar's Pudding. 3 

T4 KE ſome ſtale Bread, pour over it ſome hot Water, 
till it is well ſoak' d; then preſs out the Water, and 

maſh the Bread; add ſome powdered Ginger, and Nutmeg 
grated, a little Salt, ſome Roſe-water or Sack, ſome Lab,ç 
Oh D Ti Sugar, 4 
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| over it. You may turn it out of the Pan when it is cold, and 
it will cat like a Cheeſecake, 


=_ - I S 
— —v—— —— — 


TAKE the Peels of fix Oranges pared very fine from 


Wl Water twice or thrice, then beat them well in a Mortar; 
= boil a Quarter of a Pound of Naples Biſcuit in Cream, and 


' it in a Pan well butter'd on the Sides, and when it is wel! 
= flatted with a Spoon, lay ſome Pigges of Butter on the Top, 


cover what they are; then take Half a Pound of Butter, and 
mis it with che Volks of eight Eggs, and the Whites of three, 
beat them well, and mix a Pint of Cream, and a Gill of Sack, 
or 2 Glats of Brandy, a Pound of refined Sugar, ſome grated 
Nu meg, with a little Salt and Spice; you may add Half a mu 
Pound of Currants, and bake it in a quick Oven Half an 


3 B L, peel, and then beat them in a Mortar. Take 
melted, whole Oatmeal, Currants, ſix Volks of Eggs, the 


Orange ſlower-water, beaten Spices, and Roſe - water; lay 
_ this in a Dih with a Paſte under it, ard bake it Half an 
Hour; when enough, pour ſon:e Cream ſweeten'd over it, 


Sugar, and-ſome Currants ; mix theſe well together, and lay 


bake it in a gentle Oven, and ſerve it hot, with grated Sugar hich 


4 Potatoe Pudding. 


AK E two Pounds of white Potatoes, boil and peel 
them, and beat them in a Mortar ſo fine as not to diſ- 


Hour, 
Another Way. 


three Pounds of this Pulp, and one Pound of Butter 
er, a 


bree 
are te 
trin; 
Foun 
ix E, 
Biſcu 
Butte 
ittle 
pour 


an H 


Whites of three, Pepper, Salt, and — Nutmeg, beat all 
well togetuer, and put to it ſome Marrow, Orange-juice, 


N 


An Orange Pudding. 


the White, and boil them very tender, ſhifting the } 


rub it through a Colander, and put it to your Orange-peel, 


A with the Whites of four, and Yolks of fix Eggs, and ſeaſon Bll 


tit with Salt, Nutmeg, and Sugar, (you may add ſome Mar- 
e, if you pleaſe), theet a Pan with Paſte, put in your Pud- 


red and beat it extremely ſmall in a Mortar; add to it, when 


1. ding, and bake it three Quarters of an Hour. Egg 
ö | | S 
; Another Way, Dif 


AVING par'd the yellow Rind of two Seville Oranges, 
ſo very thin that no Part of the White comes with it, 


very 
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fine, Half a Pound of Butter, Half a Pound of Su ar, a 
4 the Volks of fixteen Eggs; beat all together in a Mor- 


.- till it is all of a Colour; then pour it into your Diſh in 
ach you have laid a Sheer of Puff-paſte, and grate ſome 


Tutmeg. I think grating the Peel ſaves Trouble, and does 
finer and thinner than you can ſhred, or beat it: But you 
uſt beat up the Butter with Sugar in it, and the Eggs wich 
| to mix them well. 


If Amnrther Way. . | 
ind AKE the Peel of a large China Orange, mince it ex- 
ee, ceeding ſmall, and pound it in a Mortar; then tak 
ck, Nolks of ſixteen Eggs well beaten, with a little Roſe-water, 


nd put to it a little more than Half a Pound of Sugar, and 
s much melted Butter, and ſeaſon it with a little Nutmeg, 
ind put it in a Diſh, being covered with Puff-paſte,; and lay 
Puff-palte over it, and garniſh it in what Form you pleaſe. 


Amther Way. 


AK E two large Seville Oranges, and grate off the 
Rind as far as they are Yellow, then put them in Wa- 
er, and let them boil till they are tender, ſhift the Water 
bree or four Times to take out the Bitterneſs ; when they 3 
are tender, cut them open, and take away the Seeds and 
Strings, and beat the other Part in a Mortar, with Half a 
Pound of Sugar, till it is a Paſte; then put to it the Volks of 
ix Eggs, three or four Spoonfuls of Cream, Half a 7 
Bucuit grated, mix theſe together, and melt a Pound of freſſu 
Butter very thick, and ſtir it well in. When it is cold, put a 
ittle thin Puff-paſte about the Bottom and Rim of your Diſh, 
pour in the Ingredients, and bake it about three Quarters of 


an Hour. 


ed 
a 
an 


f Another Way. 


AKE three Oranges, cut them, and ſqueeze the Juice 
into a Baſon ; boil the Peels in two or three Waters, 
till the Bitterneſs is off, then pick out the Pulp and Strings, 
and beat the Peel very fine in a Mortar, with Orange-flower- : 
vater, then mix it up with the ſtrain'd juice; add to it nige 
Eggs, leaving out four Whites, Half a Pound of Butter, ank 
_ to your Taſte; put a Puff-paſte at the Bottom of the 
Diſh, and garniſh the Edge of it with Paſt-. | 4 
You muſt beat all in * Mortar a full Hour at leaſt, till 
the Ingredients look all alike, _ 


2. 
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As Orange Cuſtard, or Pudding. 
UB the Outſide of ſeveral Seville Oranges with Salt, 
| then pare them, and take Half a Pound of the Peel, 
and lay it in ſeveral Waters till the Bitterneſs is abated ; beat 
chem in a Mortar ſome Time; then put in ten Volks of 
Eggs, and a Quart of Cream, mix them well, and ſweeten to 
our Taſte ; melt Half a Pound of Butter, and ſtir it well 
F you deſign it for a Pudding, and pour it into a Diſh cover d the- 
Lich Paſte at the Bottom; if for Cuſtards, leave out the But- 
er, and pour it into China Cups, and bake it to eat cold. 


_— * Another May. {cor 
3 N K E Half a Pound of candy'd Orange- peel, cut it ©* 
= in thin Slices, and beat it in a Mortar to a Pulp ; take 
che Volks of ſix Eggs, and three Whites, Half a Pound. of 
_ melted Butter, and the Juice of one Orange; mix them to- 
gether, and ſweeten to your Taſte, bake it with a thin Paſte 
under it little more than Half an Hour. It is good cold. 


_ : Another Way. 

I) OIL a Quart of Cream, and when it is cold, put to it 
41/46 the Whites of ſeven Eggs, beat to a Froth, blanch five 
—_— Ounces of fine Almonds, and beat them ſmall, with a little 
= Orange-flower-water ; then mix them with your Cream and 
= Whites of Eggs; make it pretty ſweet with fine Powder Su- 

= par; then lay on the Top ſome thin Slices of candy'd Orange, 
Lemon, and Citron-peel neatly cut; take care to bake it in a | 
cool Oven, for when the Cruſt is baked, tis enough; you 
vie to lay a thin Cruſt in the Diſh before you put it in, and 
A garniſh the Rim with the ſame. This is as delicate a Pudding | 
2s can be made, and not very expenſive. 


4 A Lemon Pudding. 
1 RATE off the outſide Rinds of two clear Lemons ; then 
1 grate two Naples Biſcuits, and mix with your grated | 
Peel, and add to it three Quarters of a Pound of fine Sugar, 
_ twelve Yo!ks and ſix Whites of Eggs well beat, and three 
_—_ Quarters of a Pound of Butter melted, and Half a Pint of 
chick Cream; mix theſe well together, put a Sheet of Paſte 
at the Bottom of the Diſh, and juſt as the Oven is ready, 
put your Stuff in the Diſh ; ſift a little double-refined Sugar 
over it before you put it in the Oven. An Hour will bake it. 
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Another Way. 4 
AKE a Quarter of a Pound of Almonds, blanch them, 
and beat them very fine, with Orange: flower - water, 
or Pump-water will do, to keep them from oiling as they 
beat; when they are fine, put in Half a Pound of Butter 
melted, three Quarters of a Pound of fine powder'd Sugar 
then beat it again, and grate in the Rinds of two large Le- 
mons, and ſqueeze in the Juice of one, and beat it again; put 
the Volks of twelve Eggs, well beaten, mix it agai * 
put a Puff- paſte at the — of the Diſh ; three Quarters af 
an Hour will bake it; take care Hour Oven be not ſo hot t 
ſcorch it: Tis a moſt delicate Pudding, and a very exact and 
certain Way for either Orange or Lemon. 1 


Another Way, _ 


AK E fix large Lemons and pare them, and boil the 
Peels in a great deal of Water till they are very tender, 
then beat them in a Mortar all to Paſte, and beat with them 
three Quarters of a Pound of fine Sugar, and a Quarter of a 
Pound of Butter; then take the Volks of four Eggs beaten 
up with two Spoonfuls of Cream, and put in ſome Naples Biſ- 
cuit, and two Pippins minced ſmall ; mix and beat all toge- 
ther very well; put a Paſte at the Bottom of your Diſh,” and 
ur the Pudding over it, and bake it three Quarters of an 
our, or leſs ; when done, ſcrape on it fine Sugar, and ſqueeze 
over it the Juice of a Lemon. by 


An Almond Pudding. oh. 
ET Half a Pound of Almonds be blanch'd and pound- 
ed, with a Quarter of a Pound of Piſtachoe-Nuts, four: 

_ Biſcuits, and three Quarters. of a Pound of Butter, 

ack, a little Salt, and Orange-flower-water ; then mix it 
with a Quart of Cream boiled and mixed with eight Eggs, 

Half the Whites left out, ſweet Spice and Sugar; cover the 

Diſh with Puff-paſte ;- pour in the Batter, and bake it, Gar- 

niſh with Puff-paſte. 5 

1 Spice is Cloves, Mace, Nutmeg, Cinnamon, d 

t. - 

| Another Way. | 2 
EAT a Pound of Almonds as ſmall as poſſible; put to 
them ſome Roſe water and Cream as often as you beat, 

them; then take one Pound of Beef- fe wet finely-minc'd, with 

bye Volks of Eggs, and but two Whites; make it as = as þ 


oa 9 ** , 
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Batter for Fritters, mixing it with thick Cream ; ſeaſon it 
with beaten Mace, Sugar, and Salt ; then ſet it into the Oven 
in a Pewter Diſh, covered with Paſte, and when you draw it 
forth, ſtrew ſome Sugar on the Top. Garniſh your Diſh with 
Ws grated Sugar. on | 

| Another Way. 


= AKE a Popnd of Almonds, blanch them, then beat 
1 them very fine with a little Roe - water; then take a 

Quart of Cream, boil'd with whole Spice, and taken out 
again; and when the Cream is cold, mix it with the Al- 
ads, and put to it three Spoonfuls of grated Bread, and 
ie Spoonful of Flour, nine Eggs, but three Whites, Half a 
Pound of Sugar, a Nutmeg grated ; mix and beat theſe well 
"i 1 ſome Puft-paſte at the Bottom of a Diſh; put 
Pour Stuff in, and here and there ſtick a Piece of Marrow in 
"0 Fat. It muſt bake an Hour, and when 'tis drawn, {ſcrape Su- 
gar on it, and ſerve it up. | 


14 
1 


1 


An Almond Pudding with Te over it. 


* LAN CH a Pound of Almonds, and beat them in Roſe- 
. water, or Spring- water, then put to them the Volks and | 
ites of twelve Eggs well beaten and ſtrained, Sugar to 
EF your Taſte, ſome beat en Spice, and Marrow, a little Salt; 
ake it with a Paite under it Halt an Hour in a cool Oven; | 
hen you draw it out, ſtick ſome blanched Almonds in it, 
= and Ice it over wich Sugar, Roſe-water, and the White of an 
Egg beaten together, then ſet it into the Oven again, that the 
ee may riſe and dry; when done, garniſh the Rims of the 
Diſh with powdered Sugar. | 


. A Sagoe Pudding. | 
HAY ET Half a Pound of Sagoc be waſhed well in three or | 

1 LL four hot Waters; then put to it a Quart of new Milk, 
WE and let it boil together, till thick as a Haity-pudding ; ſtir it 
== carcfully, for tis apt to burn; put in a Stick of Cinnamon, 
ben you ſet it on the Fire; when 'tis boil'd, take it out: 
SS Before you pour it out, ſtir in near Half a Pound of Butter, beat 
nine Eggs, with four Spoorfui's of Sack, leave out four 
_— Whites, tir all together, ſwceten it to your Taſte, and put in 
a Quarter of a Pound of Currants plumpt in two Spoonfuls 
of Roſe-water, and two of Sack; lay a Sheet of Puff-paſte 
under, and to garniſh the Rim, 


Another, 
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. Another Way. 5 
A K E three or four Ounces of Sagoe, and wath it in 
two or three Waters; after which, boil it in a Pint of 
ater; when you think it is D. ſet it by to cool; then 
ake Half a candy d Lemon, ſhred it very fine, grate to it 
alf a Nutmeg, three Ounces of Naples Biſcuit, if you have 
ny, if not, a few grated Bread-crumbs, two Ounces of AL 
onds, a little Roſe-water, and Half a Pint of Cream; then 
ake fix Eggs, leave out three of the Whites, beat them with 
Spoonful or two of Sack, then pour off the Water from the; 
Sagoe, and put the Sagoe to the other Ingredients, with about 
alf a Pound of clarited Butter, and a little Salt, mix all to- 
gether very well, and ſweeten to your Taſle ; bake it in a 
Diſh with Puff-paſte about the Edge; when you ſerve it up, 
ou may ſtick a little Citron, or candy d Orange in it. 1 


A Mellet Pudding. 


O U muſt get Half a Pound of Mellet-ſeed, and after 
it is waſhed and picked clean, put to it Half a Pound of 
Sugar, a whole Nutmeg grated, three Quarts of Milk; and 
hen you have mix'd a wan in the Diſh very well, # 
break into it Half a Pound of Butter, and ſend it away to the 
Oven ; butter your Diſh before you put in the I:.zredients, 


Anotber Way. 


T Half a Pound of Mellet to two Quarts of Milk, 
boil it over Night, and in the Morning put to it fix 


Half a Nutmeg grated, a little raſped Bread, or Crumbs of | 
Bread; ſtir all together, put a thin Paſte at the Bottom of 
the Diſh, or butter it, and bake it three Quarters of an Hour. 


4 Wine Pudding. 

EAT a Pint of Wine, either Lien, Sherry, &c, with 

Spice, and Lemon-peel minced {mall, and grate into 
it three or four Ounces of Naj/es Biſcuit ; then put to it ten 
Eggs, the Whites of four, well beaten with Orange-flower or 
Roſe- water, ſome Sugar, a little Salt, grated Nutmeg, Pieces 
of Marrow, and ſome Currants, if you will. Bake it a Quar-. 
ter of an Hour, and when you ſerve it ſtrew Sugar over it. 


Ounces of Sugar, ſix Ounces of Butter melted, ſeven Egge, 


” 
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| Carrot Pudding. 
Co ET a Couple of Carrots, and let them be three Quarte 
boil'd ; then ſhred them very ſmall, and mix the 


_ with an equal Quantity of grated Bread, and a Pound of Bee 
ſewet ſhred ſmall, ſome Cream, or Milk, Half a Dozen Egg. 

HFalf a Nutmeg, a little Salt, and Sugar to your Palate, eithe 
boil or bake it. If boil'd, ſauce it with Butter, Lemon-juice 


and Sugar. 
. Another May. 
TH AK E the Rinds of two Seville Oranges, and pam u 
N them thin, boil them in Water, then beat them in: 
Mortar to a Paſte, then boil a large Carrot, and, after being 
peel'd, ſcrape great Part, or all of it, to the Rinds; then. pu 
to it Half a Pound of Butter, a Quarter of a Pound of Na/- 
Biſcuits grated ; beat theſe very fine with eight Eggs, anc 
three of the Whites; put it in a Diſh, and bake it Half ar 
Hour with Puff-paſte round the Rim, but none at the Bot. 
tom: When you ſerve it up ſtrew Sugar over it, and garnih 
wich Lemon. | 


Another Way. 


.Þ AKE ſome raw Carrots, ſcrape them very clean, the: 
6 —_ them with a Grater without a Back. To Hall 
2 Pound of Carrots, take a Pound of grated Bread, a Nutmeg, 
a little Cinnamon, a very little Salt, Half a Pound of Sugar, 
and Half a Pint ef Sack, eight Eggs, a Pound of Butter 
melted, and as much Cream or Milk as will mix it well to. 

ther; ſtir it, and beat it up well; then ſheet a Diſh with! 
Baff. pale, and ſend it to the Oven; bake it gently, and ſerve] 
it hot, Garniſh with ſlic'd Lemon, and grate ſome Sugar 


over it. 

92 5 Another May. | 
OIL a large Carrot tender, then ſet it to be cold, and 
D paſc it pong a Sieve very fine; put in Half a Pound 
of melted Butter, beaten together with eight Eggs, leave out 
Half the Whites, with three Spoonfuls of Sack, and one 
Spoonful of Orange-flower-water, Half a Pint of good Creain 
or Milk, a _ ſome Bread grated, or two Biſcuits 
grated, and a little Salt; make it of a moderate Thickneis, 
and give it the ſame Baking as a Cuſtard, : 
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Another Way. 4 
AKE Half a Pint of Cream, the Crumb of two Pen 
| Loaves grated, and a Quarter of a Pound of 2 
vet, and as much Carrot well boiled and grated, a little 
oſe- water, two Spoonfuls of Sack, the Volks of four and 
hites of two Eggs, a Quarter of a Pound of melted Buy 
r, a Spoonful of Flour, and Sugar to your Palate ; ſtir them 
ell together, let it be pretty thin, butter a Diſh, put it in, 
d bake it: When it is baked, turn it into a Diſh, the Bot- 
dm upwards, ſauce it with Butter, Sugar, and Lemon- juicſe. 
Milk will do, when you have no Cream, for moſt Pud- 
ings. | 
a A Marrow Pudding. 
AKE a Quart of Cream, or Milk, put in four Ounces 
of Biſcuit, eight Yolks of Eggs, ſome Nutmeg, Salt, 
nd the Marrow of two Bones; ſave ſome Bits to lay about 
he Top; ſeaſon with a little Sugar: put in two Qunces of 
urrants ; ſet it gently on the Fire, then cool it, and bake it 
n Puff-paſte ; cut ſome candy'd Orange-peel on the Top, a 
nd the Bits of Marrow. 2 4 


| Another Way. 4 
1 OIL a Quart of Cream, or Milk, with a Stick of Cin- "I 


|) namon, a quarter'd Nutmeg, and large Mace; then 


nix it with eight Eggs well beat, a little Salt, Sugar, Sack, 
ind Orange-flower-water, ſtrain it, then put to it three grated 
iſcuits, an Hamdful of Cufrants, as many Raiſins of the sun 
oned, the Marrow of two Bones, except four large Pieces; 


ut all over the Fire, and ſtir till it becomes thick ; then put 


t into a Diſh, the Rim garniſh'd with Puff-paſte and raiſed, 
hen lay on the four Pieces of Marrow, colour'd Knots and 
Paſtes, ſliced Citron, and candy'd Lemon-peel, and ſend it 
o the Oven. A ſmall Time will bake it. a 


Another Way. ö 
AK E out the Marrow of three or four Bones, and 
ſlice it in thin Pieces, and take the Crumb of a Penny- 
Loaf, and ſlice it in as thin Slices as you can, and ſtone 
Talf a Pound of Raiſins of the Sun, ſome Currants plump'd ? 
n warm Water; then lay a Sh-et of thin Paſte in the Bottom 
df a Diſh ; ſo lay a Row of Marrow, of Bread, and of Rai- 
ns and Currants, till the Diſh is full; then have in Readi- 
eſs a Quart of Cream, or Milk, boil'd, and beat five Eggs, 
and. 
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_ 2nd mix with it; put to it a Nutmeg grated, and Half 
Pound of Sugar. When it is juſt going to the Oven pour i 
your Cream and Eggs; bake it Half an Hour, ſcrape Suga 

1 on it when it is drawn, and ſerve it up. 
=_! A Cowſlip Pudding. 
| 25 — got the Flowers of a Peck of Cowſlips, cut then 
ſmall, and pound them in a Mortar, with four Had 
fuls of Naple: Biſcuit grated, and three Pints of Cream; bol 
them a little; then take them off the Fire, and beat up fixtcen 
Eggs, with a little Cream; beat theſe among them, and 
if it does not thicken, ſet it on the Fire a little, but tak ) « 
Care it does not curdle; then ſweeten it with Sagar and Roe nd a 
water; when it is cold, butter a Diſh; put it in, bake if Cr 
ſtrew Sugar over it, and ſerve it up. but it 


A French Pudding. 8 


Ex two Penny Loaves, and cut the Crumb into Dic 
N Work, a Pound of Raiſins of the Sun, and a Pound 
of Beef-ſewet, minced very fine, five or fix Ounces of Suga, 
eighteen or twenty pretty large Lumps of Marrow, a Dozen 
Dates ſi:c'd, a Pint of Cream, with Half a Dozen Egg; 
beacon in it, with Salt, Nutmeg, Cloves, and Mace, with a 
Z , Pippin or two par'd, and a Couple of Pome-waters ilic'd and 
„ Iaid in the Bottom of the Diſh before you bake it. 
1 || . A Yellow Pudding. fa 
| RATE the Crumb of three Penry Loaves very hen 
. fine, and put them into a decp Diſh, and put to them 
—_—_ three Pints of Cream, or Milk, and three or four Eggs; 
| add Salt, Cloves, Mace, and Saffron, three Quarters of a 
Pound of Beef-ſewet, three Quarters of a Pound of Dates, 
Roſe-water, Currants, and Sugar ; put to it a little Saffron- 
Voter. | 
. 4 Calf's Foot Pudding. hat | 
1 AKE four Calves Feet, boil them tender, and ſhred 
| . them very ſmall, then grate the Crumb of a Penny 
Loaf to it; then take Half a Pound of Currants, eight Volk, 
of Eggs, one Nutmeg grated, with Sugar and Salt to your 
== - Faſte, three Spoontuls of Sack, and one of Roſe-water, 
mis all together, and bake it. Serve it with Butter drawn in 


A Pancake 
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A Pancake Pudding. 


AKE a Quartof Milk, four Eggs, two large Spoon- 

» fuls of Flour, a little Salt, and a very little grated 
ginger ; butter your Diſh, and bake it; pour melted Butter 

er it when it comes out of the Oven; tis a cheap and very 

ceptable Pudding, being leſs offenkve to the Stomach than 

ied Pancakes. a 

A Quince Pudding. | 

CALD your Quinces very tender, pare them very thin, 

[I ſcrape off the Soft, put to it Sugar, Powder of Ginger, 

nd a little Cinnamon, then have ready ſome Cream ; to a Pint 

Cream you may put three or four Volks of Eggs, and then 
ut in your Quinces; it muſt be pretty thick of your GE 
nd ſo you may do it with Apricots, or white Pear-piumbs, 
xccording as you like it. Butter your Diſh, and bake it. 


4 Pearl-Bazley Pudding. 


AKE a Pcund of Pearl- Barley well waſhed, three 
Quarts of new Milk, and Half a Pound of double- 7 
efined Sugar, a grated Nutmeg, and ſome Salt; mix them 
ell to — ; then put them into a deep Pan, aud bake it; 
hen take it out of the Oven, and put into it Half a Dozen? 
ggs well beaten, fix Ounces of Beef-marrow, and a Quarter 
df a Pound of grated Bread; mix all theſe well together ; 
hen put it into another Pan, bake it again, and it will be ex- 


ellent. "I 
A French Barley Pudding. WY 


| UT to a Quart of Cream ſix Eggs, well beaten, but 
three of the Whites; then ſeaſon it with Sugar, Nut- 
eg, a little Salt, Orange-flower-water, and a Pound 
elted Butter; then put to it fix Handfuls of French Barley, 
hat has been boiled tender in Milk; butter a Diſnh, and put 
t in, and bake it. It muſt ſtand as long as a Veniſon 


Paſty, 
A Pith Pudding. 


OU muſt get a Quantity of the Pith of an Ox, and 
let it lie all Night in Water to ſoak out the Blood 3 

he next Morning ſtrip it out of the Skins, and beat it with 4 
ie Back of a Spoon in Orange-flower-water, till it is as 
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fine as Pap; then take three Pints of thick Cream, and bol 
in it two or three Blades of Mace, a Nutmeg quarter'd, an 
a Stick of Cinnamon; then take Half a Pound of Almond 
blanch'd in cold Water, beat them with a little Cream, ar 
as they dry put in moreCream, and when they are full beater 
| ſtrain the Cream from them to the Pith ; then take the Volk 
of ten Eggs, the Whites of but two, . beat them very wel, 
and put them to the Ingredients ; then take a Spoonful 0 
grated Bread, or Naples Biſcuit ; mingle all theſe together, 
Wich Half a Pound of fine Sugar, the Marrow of four large 
Bones, and a little Salt, and bake it in Puff. paſte. You may 
l Hog's Guts with the Ingredients, after being waſh'd wit 
Roſe-water, and boil them; prick them with a very ſimal 
Pin for fear of burſting ; alittle while will boil them. 


= 4 Pippin Pudding. 
Dol twelve Pippins tender, and ſera 


nr L 


7A Iron the Core, ain pit 1d in @ Pia: of Cream 12aion ee 
Voith Orange- flower or Roſe-water, and Sugar to your | aſt: Hana 
dd put good Puff-paſte in your Diſh; bake it in a flache b 
Bl Oven, and grate Loaf-ſugar over it before i: is quite done. 
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"i | Another Way. \ 
| 1 H AVING got as much Pulp of boil'd Pippins as you 
1 think will make your Pudding, and fix Eggs wel 


| beaten, the Whites of but three, two large Spoonfuls of 
_—_ Nap/:; Biſcuit finely grated ; ſugar it to your Palate ; take 
te Rind of an Orange or Lemon boil'd tender, and beaten 
| in a Mortar; then mix all well together in a Mortar, with a 
BE Quarter of a Pound of freſh Butter, and put it in your Diſh, 
with Paſte Top and Bottom. Let it not be done too much, 
= | Another Way, 
: AKE twelve large Pippins, pare them, and take out 
| 1 the Cores, put — 7 auce-pan, with four or 
five Spoonful: of Water, boi] them till they are ſoft and 
= thick; then beat them well, ſtir in a Quarter of a Pound of 
ll Butter, a Pound of Loaf-ſugar, the Juice of three Lemons, 
bY the Peel of two Lemons cut thin, and beat fine in a Mortar, 
the Volks of eight Eggs beat; mix all well together, bake 
it in a ſlack Oven; when it is near done, throw over a little 
” fine Sugar. You may bake it in Puff-paſte, as you do the 
other Puddings. . 
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Another Way. 7 

5 OAS T twelve Pippins, and take out all the Pulp 

then put ſix Spoonfuls of Sack, with Carraway-ſeeds, 

d Sugar to your Taſte, as mach Naples Biſcuit as the Pulp 

then take a little Cream, and the Volks of nine Eggs 

ell beaten with the Cream, and then beat it up with the 
|, and put it into a Diſh, putting into ſeveral Places a 
ood Lump of any red or white Sweetmeat Jellies, and bake: 
in a ſlack Oven with a Paſte under it. 4 


Italian Pudding. : 


AVING a Pint of Cream, ſome Crumbs of Bread, 

ten Eggs, and a grated Nutmeg, butter the Bottom of 
our Diſh, and round the Sides; then cut twelve Pippins in 
ound Slices, and lay in the Bottom ; throw ſome minced 
andy'd Orange-peel over, and fine Sugar; pour Half a Pint 
pf Claret over them, and then the Pudding; make Puff-paſte 
ind lay under it, and round the Sides of your Diſh : It will 
de baked in Half an Hour, 


4 bated Rice Pudding, 


P LANC H the Rice in Water, then b. il it in Milx 
[I with Sugar, Cinnamon, and Salt, till it is very thick; 
et it ſtand till it is cold, and add to it Eggs according to the 
Rice, Half Whites only; put in ſome Currants and Raiſins, 
and a little melted Butter, with ſome Sewet and diced Mar- 
ow. 5 


84 
Another W ay. | 


ET a Quart of Milk, fix Ounces of Rice finely pow- 
dered, fix Eggs, Half the Whites only, and Half 4 
Pound of Butter; put in the Rice when the Milk boils ; let 
it boil ſome Time, and then put in the Sugar and Butter, and 
fur it well; and when cold, put in the Eggs; then bake it 
in a Diſh. It muſt be well baked. Put at the Bottom of 
the Diſh ſome Orange Marmalade and Marrow. Y 


Another Way. x 


RIND, or beat Half a Pound of Rice to Flour ; mix } 
it, by Degrees, with three Pints of Milk, and thicken 
it over the Fire with Care, for fear of burning, till it is like 
a Haſty- pudding; when it is ſo thick, pour it out, and let it 
tand to cool: Put to it nine Eggs, but Half the Whites, three 
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or four Spoonfuls of Orange-flower-water : Melt almoſt af 


Pound of good Butter, and ſweeten it to your Taſte, Add 
Sweetmeats, if you pleaſe, * 
| Another Way, 


ET Half a Pound of Rice, pick ad waſh it clean, 


ut to it Half a Pound of Sugar, a whole Nutmeg, 
three Gearts of Milk, break into it Half a Pound of Butter, 


then ſend it away to the Oven. You may put Half a Pound 
of Currants for a Change. 


A Grateful Pudding. 


AKE fine Flour, and grated white Bread, of each an | 


equal Quantity, the Whites of four, and Yolks of 


IN Eggs well beaten, put 1g a good Quantity of Sugar, to 


E diflolve in as much Cream as will make it of the Thickneſs 
of Batter for Pancakes; then put in Raiſins of the Sun ſton'd, 
” and Currants, of each a Pound, or according to the Quantity 


of your Pudding. Then butter the Diſh or Pan well, and | 
bake it; it will be done in Half or three Quarters of an 


Hour ; when it is done, grate fine Sugar over it, and ſerve 

it up. 

4 Oatmeal Pudding. 

AKE a Pint of fine Oatmeal, boil it in three Pints of 
Milk, a little Cinnamon and Nutmeg, and beaten 


3 Mace; and when it is about the Thickneſs of a Haity-Pud- 


take it off, and ſtir in Half a Pound of Butter, and 


ding, 
. eight Eggs, leave out Half the Whites, very well beaten, 
nud put in two or three Spoonfuls of Sack, and make Puft- | 
1 2 and lay round your Diſh, and butter it very well, and 
= bake it Half an Hour, or you may boil it with a few Cur- 
Tants. 


Another Way. 


OIL a Quart of Water, ſeaſon it with a little Salt; 
| when the Water boils, ſtir in by Degrees as much Oat- 
= meal till it is ſo thick you cannot eaſily ſtir your Spoon; then 
tanke it off the Fire, ſtir in two Spoonfuls of Brandy, or a Gill 

of Mountain, and ſweeten it your Palate. Grate in a little 

» Nutmeg, and ſtir in Half a Pound of Currants clean waſhed 

and picked; then butter a Diſh, pour it in, and bake it Half 
an Hour. | 


* 
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Another Way. 


AKE whole Oatmeal, and pick it very clean from the - 
| Huſks, then waſh it from the Duſt, and put to it a 
uart of Milk, and let it boil up two or three Times, then let 
ſtand all Night in that Milk; and in the Morning put to 
a Quart of Cream, and let it boil till it comes to a thick 
ody, keep ſtirring it all the while; then put to it ſome Beef- 
et, ſhred ſmall, and put in it Salt and Nutmeg, and two 
three Spoonfuls of Sack, and Sugar to your Taſte, and 
elve Eggs, leaving out fix of the Whites; then beat all 
is 2 into a Body, put a Paſte at the Bottom of your 
iſh, and bake it. Scrape Sugar over it when you ſend it to 


able. 
A baked Bread Pudding. 


HEN you have got a Quart of Milk, boil it with 

the Crumb of two Rolls, grate in one Nutmeg, fix 

Iks and four Whites of Eggs — beaten, with your Bread 

1d Milk, at leaſt Half an Hour together; then put into it a 

ond of Beeſ-ſewet finely minced, Half a Pound of Sugar, 

little Salr, bake it three Quarters of an Hour in a quick 
ven, The ſame Way boiling without Sewet is as good. 


Another Way. 


UT off all the Cruſt of a Penny White-loaf, and ſlice 
| it thin into a Diſh with a Quart of Milk, ſet it over a 

hafing diſh of Coals, till the Bread be almoſt dry; then 
it in a Piece of freſh Butter, and take it off, and let it 
ind to be cold; then take the Volks of three Eggs, the 
ſhites of one, with a little Roſe-water, Sugar, and Nutmeg 

them very well together; then put it in another Diſh, 
tter it, and when it come out of the Oven, grate over it 
ne fine Sugar, | 


Another Way. 
| AKE grated Bread, and as much Flour; then take 
four Eggs, two Whites, a good Quantity of Sugar, 
et it with Milk to the Thickneſs of Pancake Batter; then 
t in ſome Raiſins of the Sun, and butter your Diſh very 
ll, and bake it Half an Hour; ſtrew over it grated Sugar. 


72 The Lady's COMPANION. 


A Plumb Pudding. 


M IX a Quart of Milk with a Pound of Beef-ſewet c 
ſmall, and ſeaſon it with Nutmeg, Roſe-water, an 
Sugar; then grate the Crumb of two Rolls, and beat ſev: 
Eggs, and put in Half a Pound of Currants, Half a Pound 
Raiſins ſton d; mingle all theſe well together, butter th 
| Diſh, and bake it not too much; grate Sugar over it whenj 

comes out of the Oven. 


A Spread-Eagle Pudding. 


UT off the Cruſt of three Half. penny Rolls, then lg 
2 them into a Pan ; then fet three Pints of Milk overt! 
= Fire, make it ſcalding hot, but do not let it boil, ſo pour 
, over your Bread, and cover it cloſe, and let it ſtand an Hou 
then put in a good Spoonful of Sugar, a very little Salt, 
Nutmeg grated, a Pound of Sewet atter it is ſhred, a Pour 
of Currants, waſh'd and pick'd, four Spoonfuls of cold Mil; 
ten Eggs, but five of the Whites; and when all is in, ſtir; 
— mix it well; butter a Diſh, Leſs than an Hour w 

ake it. 


Green Pudding. 8 


IN CE a Pound of boil'd Mutton-ſewet, with d 
like Quantity of Beef-ſewet, a little Thyme, Mar 


ram, and Parſley, and a Handful of Spinach boil'd ; mi q 

all theſe together with a Pound of grated Bread, and th ? 

Yolks of Eggs, ſome Cream, Sugar, Nutmeg, Currants, «8 Þ 

a little Flour; then roll it up in a Sheep's Caul, and fo bake! ht 

A Ratifia Pudding. 1 

OUR or five Laurel-Jeaves being boil'd in a Quart yn... 

2 Cream, take them out, and break in Half a Pound | 
= Naples Biſcuits, Half a Pound of Butter, ſome Sack, Nutmez 
and Salt, take it off the Fire, cover it up; when it is alm 

cold, put in two Ounces of Almonds blanch'd and beat C 

fine, and the Volks of five Eggs; mix all well together, ! 

bake it in a moderate Oven Half an Hour, ſcrape Sugar on, 

it as it goes into the Oven. - _ 

; | dund « 

4 Bacon Pudding. han o 


þ OIL a Quart of Cream with a Handful of Sugar, 2 
a little Butter, the Volks of eigh® Eggs, and th! 
Whites, beat together, with three Spoonfuls of Flour, 2 


F 


Vo 
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vo Spoonfuls of Cream; when the Cream boils, put in the 
ggs, ſtirring it till it comes to be thick, and put it in a Diſh 
nd let it cool; then beat a Piece of fat Bacon in a Stone 
lortar, till it comes to be like Lard; take out all the Strin 
rom it, and put your Cream to it by little and little, till it 1s 
ell mixed ; then put ſome Puff-paſte round the Rim of your 
diſh, and a thin Leaf at Bottom, and pour it into the Diſh. . 
Do the Top Chequer-wiſe with Puff-paſte, and let it bake' 

alf an Hour. 
Petit Puddings. 
E take a Handful of grated Bread, a Spoonful of 
Flour, the Volks of two Eggs, a Spoonful of Orange- 
ower-water, a Handful of Beef-1ewet, ſhred all very ſmall, 
little Nutmeg and Salt, a Spoonful of Cheeſe Curds ; 


ork it well together, and wet it as little as you can, and x 


ake it up with Cream, or new Milk, lay it in round Balls 
the Bottom of your Diſh, which muſt be well butter'd: 
bake them not too much: When they are baked put them in 
nother Diſh, with a Spoonful of Sack, or White Wine, 
elted Butter and Sugar together pour'd on them, 


Cheſnut Pudding. 


YJUT a Doren and Half of Cheſnuts in a Sauce - pan of 


Water, and ſet them on the Fire, blanch and peel them, 
nd when cold, put them in cold Water; then ſtamp them 
a Mortar, with Orange-flower-water and Sack, till they 
re Paſte ; mix them in two Quarts of Cream, or Milk, and 
ghteen Yolks of Eggs, the Whites of three or four ; beat 
e Eggs with Sack, Roſe-water, and Sugar ; put it in a Diſh 
ith — ar ; ſtick in ſame Lumps of Marrow or freſh 
utter, and bake it. | ; 


A Sweetmeat Pudding, 


OU muſt put a thin — at the Bottom of your 
1 Diſh; then have candy d Orange and Lemon; peel, ard 
tron, of each an Ounce ; ſlice them thin, and put them in 
de Bottom on your Paſte ; then beat eight Volks of Egge, 
id two Whites, near Half a Pound of Sugar, and Half 2 


dund of Butter melted ; m x and beat all well together, and 
hen the Oven is _— pour it on your Sweetmeats in tte 


iſh, An Hour or leſs will bake it. 


Vas. II, 1 
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A fine plain baked Pudding. 

| AKE a Quart of Milk, and put fix Laurel Leave 
into it; when it has boiled a little take out vo 
Leaves, and with fine Flour make that Milk into Haſty. Pul 
ding, pretty thick; then ſtir in Half a Pound of Butter, 
more, then a Quarter of a Pound of Sugar, a ſmall Nutmey 
grated, twelve Volks, fix Whites of Eggs, well beater mi 
and ſtir all well together, butter your Diſh, and put in vor 
Stuff: A little more than Half an Hour will bake it. 


A Dripping Pudding. 

AKE a good Batter as for Pancakes, put it in a fm: 
1 Stew-pan over the Fire with a Bit of Butter to try th 
Bottom a little; then put the Pan and Batter under a Should 

of Mutton inſtead of a Dripping-pan, keeping frequent 

ſhaking it by the Handle, and it will be light and favour 

and fit to take up when your Mutton is enough, then turn 
into a Diſh, and ſerve it hot. 


Cheeſe Curd Pudding. 


RAIN the Curd of a Gallon of Milk from 6 
x Whey, beat it in a Mortar, with Half a Pound of Bu 
ter; then take fix Eggs, but three of the Whites, beat the 
very well, and ſtrain them to the Curd; two grated A 
Biſcuits, or a Halfpenny Roll, if they cannot be had, wi 
Half a Pint of Flour ; mix all theſe together, and ſweeten 
to your Palate; butter your Patty-pans very well, fill a 
bake them; let nut the Oven be too hot; turn them ou 
and pour over them. Sack, Sugar, and Butter melted ve: 
thick; cut Slips of candied Orange-peel, or Citron, « 
ſtick up in them; and flice blanched Almonds for thoi 


that have not Sweetmeats. 
An Apricot Pudding. 


FYNODDLE fix large Apricots very tender, break the 

very ſmall, ſweeten them to your Tafte ; when th 
are cold, add fix Eggs, but only two Whites, a little Crean 
put it in Puff-paſte, and bake it Half an Hour in a ſlow Ori 


grate Sugar over it when you ſend it to Table. 


8 
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The Ipſeuich Almond Pudding. 


TEEP ſomewhat above three Ounces of the Crumb of 
Y white Bread ſliced, in a Pint and a Half of Cream, or 
ate the Bread; then beat Half a Pound of blanched Al- 
onds very fine till they do not glitter, with a ſmall Quantity 

perfumed Water ; beat up the Yolks of eight Eggs, and 
> Whites of four; mix all well together, put in a Quarter 

a Pound of white Sugar; then let it into the Oven, but 
r in a little melted Butter before you ſet it in; let it bake 


t Half an Hour. 
Vermicelli Pudding. 
IVE Ounces of Vermicelli being boil'd in a Quart f 
Milk till it is tender, with a Blade of Mace, and the 

nd of a Lemon or Seville Orange, ſweeten it to your Taſte; | 
d add the Volks of fix or eight Eggs, the Whites but of 

r; have a Diſh ready covered with Paſte, and juſt before 
u ſet it into your Oven, ſtir in Half a Pound of melted 
tter, a very little Salt does well; if you have no Peels, 
t in a little Orange-flower-water. 


Arot ber. 


OU muſt take the Volks of two Eggs, and mix it up 
with as much Flour as will make it pretty ſtiff, ſo as 
u can roll it out very thin, like a thin Wafer; and when 
s ſo dry as you can roll it up together without breaking, 
it as cloſe as you can; then with a ſharp Knife begin at 
End, and cut it as thin as you can, have ſome Water boil- 
„with a little Salt in it, put in the Paſte, and juſt give it a 
for a Minute or two = throw it into a Sieve to drain ; 
n take a Pan, lay a Layer of Vermicelli, and a Layer of 
ter, and ſo on. When it is cool, beat it up well together, 
melt the reſt of the Butter, and pour on it; beat it well, 
"ound of Butter is enough, mix Half with the Paſte, and 
other Half melt) grate the Crumb of a Penny Loaf, and 
in; beat up ten Eggs, and mix in a ſmall Nutmeg grated, 
ul of Sack, or ſome Roſe-water, a Tea Spoo of Salt; 
tit all well together, and ſweeten it to your Palate. Grate 
tle Lemon-peel in, ang dry two large Blades of Mace, and. 
t them fine. You may for Change add a Pound of Cur- 
„ Waſhed and pick'd clean, butter the Pan or Diſh you 
it in, and then pour in your Mixture. It will take an 


and Half baking; bat the Oven muſt not be top bots _. 


Ik you lay a good thin Cruſt round the Bottom of the Di 
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and Sides, it will be better. 


A Bread and Butter Pudding. 


AVING a Two-penny Loaf and a Pound of fret 
Butter, ſpread it in very thin Slices, as to eat, cut then| 
off as you ſpread them, and ſtone Half a Pound of Raifin 
and waſh a Pound of Currants ; then put Puff-paſte at th 
Bottom of a Diſh, and lay a Row of your Bread and Butte: 
and ftrew a Handful of Currants, and a few Raiſins, and ſon 
little Bits of Butter, and ſo do it till your Diſh is full; tha 
boil three Pints of Cream, or Milk, and thicken it, whe 
cold, with the Volks of ten Eggs, a grated Nutmeg, a lit: 
Salt, near Half a Pound of Sugar, ſome Orange-flower-wate: 
and pour this in, juſt as the Pudding is going into the Over 
Bake it Half an Hour. 


A very good Plumb Pudding, and not expenſive 


O F Milk near a Quart, twelve Ounces of Currants, d. 
like Quantity of Raiſins of the Sun ſtoned, a Pour 
and Half of Sewet chopp'd ſmall, eight Eggs, four Wii: 
left out, Half a —_— grated, a little beaten Gir ger 
Spoonful of Brandy, a few Sweetmeats, and mix it up ver 
ſtiff with fine Flour. You may bake it or boil it; take c. 
the Oven be not over hot. 


4 Pudding of Plumb Cake. 


LICE a Pound of Plumb Cake into as much Milk 
will be ſufficient to ſoak it, about a Quart, and boili 
ſtirring it often; and when it is cold, put four or five Eggs 
it, the Whites of two, well beat, a little Salt, and Sugar 1 
your Palate ; butter a Diſh, and bake it near Half an Hou 
put ſome Pieces of Marrow into it before it is baked. \ 
may fill Guts with the Ingredients, and fry or boil the: 
wich melted Butter for Sauce. 


* 


An Oxford Pudding. 

AKE a Quarter of a Pound of Nap/e; Biſcuit 2 

ate it, a Quarter of a Pound of Currants clean wall 

and picked, a Quarter of a Pound of Sewet ſhred ſmall, H 
a large Spoonful of Powder - ſugar, a very little Salt, and ſo 
grated Nutmeg ; mix all well together, then take two Vol 
of Eggs, and make it up in Balls as big as a Turkey's Eg 
and f them in Butter of a light Brown ; for Sauce he 
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ted Butter and Sugar, with a little Sack or White Wine. 


du muſt mind to keep the Pan ſhaking about, chat they may 
all of a ſine light Brown. 


New College Puddings. 


A K E the Crumb of two Penny-loaves grated ſmall, 
| Half a Pound of Beef-ſewet ſhred ſmall, — OJ 
rrants, one Ounce of Citron minced fine, Half a Nutmeg 
ated, Sugar to your Taſte, and fix Eggs, Whites and all; 
ix all theſe together, and make them up in the Shape and 
ze of a Turkey's Egg; put Half a Pound of melted Butter 
a Frying-pan, and bake your Puddings in it over a Stove, 
rning them three or four Times; melt Butter in a Gill of 
ick or Mountain, ſo ſerve them up with Sugar round the 
iſh, 


Puddings in Balls. py 
AKE about a Pound of a Leg of Veal, parboil it, and 
| ſhred it fine, with the like Quantity of Beef-ſewet, then 
ke Cream, or Milk, near a Quart, Half a Pound of Cur- 
nts, Spice, a litt.e Salt, and Sugar to your Taſte, ſome 
ated Bread, an Handful of Flour, mix all together well ; 
en put to it ſome Yolks of Eggs, and make it into Balls, 


d ſtew them in melted Butter and White Wine, or 'make 
me of them in the Shape of Sauſages, and fry them in But- 
; ftrew Sugar over them when you ſerve them up. 


An Artichoke Pudding. | 
J OIL a Quart of Cream, or new Milk, with whole 
0 Spice, then put to it a Pound of Almonds, after being 
anched and — beaten in Roſe-water; when they have 
diled all well, take it off the Fire, and take out the Spice ; 
hen it is almoſt cold, put to it the Volks of ten Eggs well 
at, ſome Marrow in Pieces, and the Bottoms of Artichokes 
t in Pieces, with a little Salt, and Sugar to your liking ; 
en butter a Diſh, and bake it. Save ſome Almonds, after 
ing blanched, to ſtick in it after it comes out of the Oven, 
ad ſtrew Sugar over it. | 


A Seed Pudding. 
| AKE a Quart of Milk, the Crumb of a Two-penny 
Loaf cut in Slices, fix Eggs, two of the Whites left 
t, Half a Pound of Sewet ſhred ſmall, a Spoonful of Cara- 
y Seeds, and of fine Sugar, as you like it for Sweetneſs ; 
bx all together, and bake it Half an Hour, | 


E 3 To 


28 The Lapy's Companion, 


| To make a Pudding to 02ſt. 
AKE a Pint of Cream, or Milk, heat it ſcalding hot, 


and pour it on ſome grated Bread; when near cold pu! 
to it four Eggs, the Whites of two, well beat, a little Flour 
ſome All-ſpice, Half a Pound of Currants, Beef-ſewet fine! 
minced, a little Salt, and Sugar to your liking, make it pre: 
ty ſtiff, and roll it up in a Lamb's Caul, and roaſt it on a Sp: 
with a Loin of Lamb; when you take it out of the Caulj 
you may pour melted Butter over, or by itſelf in a Baſon. 


To fry Pan-Puddings. 


O a Pint of Milk put near three Quarters of a Pound 
of Flour, ſix Ounces of Beef-ſewet ſhred very fine 
and ſifted through a Colander, fix Ounces of Currants pick d 
waſh'd and plump'd, a little Salt, a little Nutmeg, and ſu 


Wl gar it if you pleaſe, but they are lighteſt without it; thre 


or four Eggs beat and ſtrain d; mix all well together; {;;| 
them in a large Quantity of Lard, and make them lit]: 
bigger than Fritters. 


A fine boiled Rice Pudding. 


AVING got a Quarter of a Pound of Flour of Ric 

put it over the Fire in a Pint of Milk, and keep fir 

ring it conſtantly, that it may not clod nor burn to; thei 

take it off, and put it in an earthen Pan, and put to it Half 

Pound of Butter, when it is hot enough to melt, but not ci 

it, put to it Half a Pint of Cream, the Volks of eight Egg, 

the Whites of but two, put Sugar to your Palate, put into 

the Peel of a whole Lemon ſhred as fine as poſſible: The 

t it in China Cups, and boil it. Sauce it with melted 
utter and a Spoonful of Sack, 


A cheap Rice Pudding. 


i] a Quarter of a Pound of Rice, and Half 
Pound of Raiſins, tie them in a Cloth, allowing a gr 
deal of Room for the Swelling of your Pudding. Boil it tus 
Hours. For Sauce pour over it Butter melted with Sugar anc 
" Nutmeg. | 


Another. 
ET a Quarter of a Pound of Rice, tie it in a Cot 


give Room for ſwelling ; boil it an Hour, then take 
it up, untie it, and with a Spoon tir in a Quarter of a Pouns 
| 0 
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F Butter, grate fome Nutmeg, and ſweeten to your Taſte ; 


en tie it up cloſe, and boil it another Hour; then take 
up, turn it into your Diſh, and pour melted Butter over it. 


Oxford Puddings. 


ET grated Bread, picked Currants, fine ſhred Sewet, 

and Sugar, a Quarter of a Pound of each; mix them 
ogether, grate in a good deal of Nutmeg and Lemon-peel ; 
hen break in two Eggs, and ſtir all together, tie them in fine 
'loths, and boil them Half an Hour or more. 


A Spinach Pudding. 


AKE a Quarter of a Peck of Spinach, picked and 
waſhed clean, put it into a Sauce-pan, with a little 
alt, cover it cloſe, and when it is tewed juſt tender, throw 
it into a Sieve to drain; then chop it with a Knife, beat up fix 
Eggs, and mix well with it, Halt a Pint of Cream, or Milk, 1 
and a ſtale Roll grated fine, a little Nutmeg, and a Quarter 
of a Pound of melted Butter; ſtir all well together, put it in- 
to the Sauce-pan you ſtewed the Spinach in, and keep ſtirring * 
it all the Time till it begins to thicken ; then wet and flour 
your Cloth very well, tie it up, and boil it an Hour. When 


over it, and the Juice of a Scwille Orange, if you like it; as 
to Sugar, you muſt add, or let it alone, juſt to your Taſte. 


Pound of Sugar. You may add Biſcuit in the Room of Bread, 
if you like it better, 
Neat's Tongue Puddings. 


B OIL your Tongues very tender, then peel and ſlice Wl 
them, and beat them in a Mortar, till they are a Paſte, } 
then put to them ſome Cream, the Volks of Eggs well beaten, } 
ſome grated Bread, Salt, Sugar, grated — and Mace. 


them; and ſerve them with melted Butter. 
A Richmond Pudding. 
AKE a Pound of Beef-ſewet, ſhred very ſmall, then 


then put to them two Spoonfuls of Flour, ſix Eggs beaten, a 
little Sugar, Half a Nutmeg grated, and a little Salt; mix theſe | 


E 4 together, Wl 


tis enough, turn it into your Diſh, and pour melted Butter 


You may bake it; but then you ſhould put in a Quarter of a 


to your Taſte, and as much Marrow as you think will make | 
them fat enough; ſo fill ſome Skins clean waſh'd, and boil il 


take a Pound of Raiſins of the Sun, and ſtone them; 5 


3 i 
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WE together, put it in your Cloth well flour'd, and boil it fix 
J Hours, and ſerve it up. ' 


Neat's Feet Pudding. | 


E T Neat's Feet ; being tender boil'd, take them from 
CJ the Bones, and mince them very ſmall, with Half a; 
nuch Sewet as Feet; mix them together, with Sugar, Cin. 
== namon, and Salt, and a Quarter of a Pound of Citron and 
Orange: peel minced very fine; then break fix or eight Egge, 
Volks and Whites; take two Handfuls of grated Bread, and 
as many Currants as you think convenient; mix all theſe to- 
| it — butter the Bag, tic it up, and boil it two Hours; then 

tſerve it with melted Butter, Sugar, and Sack. 


Cabbage Pudding. 


1 HOP two Pounds of the lean Part of a Leg of Vea!, 
Wi. with as mach Beef- ſewet, and beat them _—_— in a 
= vtone-Mortar, adding to it Half a little Cabbage ſcalded, and 
beat that with your Meat; then ſeaſon it with Mace and Nut- 
meg, a little Pepper and Salt, ſome green Gooſeberries, 
."_ Grapes, or Barberries, in the Time of Year. In the Winter, 
M0 pu in a little Verjuice ; then mix all well together, with the 
#0 olks of four or five Eggs, well beaten; then wrap it up in 
geen Cabbige-leaves, and tie it in a Cloth, boil it an Hour; 
148 zae!t Butter for Sauce. 

. 


Another Way. | 


ET a Pound of Veal be ſhred very ſmall, with four | 

Pounds of Sewet, add a good Quantity of Salt and 

li 1 grate four Nutmegs; then take a Plate of Cabbage 
WE hall boil'd, beat about a Dozen Eggs very well, and mingle 

0 Nan like a Pudding; put it in a Cloth, let it be well 
. * 


. 
1 

5 
'n 
} 
. 


and ſend it up. 
A Quaking Pudding. 

E take ſomewhat more than a Pint of thick Cream, 
4 ten Eggs, put in the Whites of three only, beat 
chem very well with two Spoonfuls of Roſe-water : Mingle 
with your Cream three Spoonfuls of fine Flour ; mix it ſo 
| well that there be no Lumps in it; put it all together, and 
ſeaſon it according to your Taſte: Butter a Clock very well, 
and let it be thick that it may not run out, and let it boil 
ſor Half an Hour as faſt as you can; then take it up, an 
make Sauce with Butter, Roſe-water, and Sugar, and ſerve 
i it up. | You 


+ 
Vol 
* . 
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leaſe. | 
Another Way. 


ſuls, with two or three Sroonfuls of Flour of Rice, a 
cnny-loaf grated, and ſeven Eggs; then put to it a little 
din. WW range-flower-water, Sugar, Nutmeg, Mace, and Cinna- 

in when the Pot boils, and boil it an Hour; then turn it 
ut into the Diſh; ſtick on it fliced Citron, and pour over it 
Butter, Sack, Orange-flower-water, Lemen-juice, and Su- 
ar. 


A Bread Pudding. 0 


boil; put into it a Blade or two of Mace, eight Cloves, 
Bit of Cinnamon, with a little Nutmeg, Salt, and Sugar ; 
yhen it has boiled, have ready the Cruſts of two French Rolls 
ut in Slices, and put into it, and let it ſtand till it is cold ; 
hen drain all the Cream that the Bread has not ſoaked, and 
ub the reſt through a Colander, put in fix Eggs, take out the 
vith a Cloth tied over. Little more than an Hour will 
doll it. 
Another Pay. | 

AKE all the Crumb of a ſtale Penny-loaf, cut it 
thin, a Quart of Cream, ſet it over a flow Fire till it 
s ſcalding hot, then let it ſtand till it is cold; beat up the 
read and Cream well together, grate in ſome Nutmeg, take 
welve bitter Almonds, boil them in two Spoonfuls of Water, 
pour the Water to the Cream, and ſtir it in, with a little Salt, 


hem in a Mortar, with two Spoonfuls of Rofe or Orange- 
lower - water, till they are a fine Paſte ; then mix them by 
Degrees with the Cream, till they are well mixed in the 


but four, beat them well, and mix them with vour Cream; 
hen mix all well together. A wooden Diſh is beſt to boil 


ater, and flour it well, tie it looſe, and boil it Half an Hour. 
Be ſire the Water boils when you put it in, and keeps boiling 
the Time, When it is enough, turn it into your Diſh. 

: E 5 . mad 


You may ſtick ſome blanched Almonds upon it, if you 1 


uart of Cream, or Milk, muſt be ſet over the Fire to 


Vhites ; then ftir all together, and put it in a wooden Diſh, 


weeten it to your Palate, blanch the Almonds, and bat 


ream ; then take the Volks of eight Eggs, the Whites of + 


tin; but if you boil it in a Cloth, be ſure to dip it in the hot 


N 


ET a Quart of Cream, and beat three or four Spoon - 


non; butter the Cloth, and tie it up, but not too cloſe ; put 


7 . ＋ 2 4 5 _ N . D 
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melt Butter, and put in _ or three Spoonfuls of Wh; 
Wine or Sack, give it a Boil, and pour it over your Puddin; 
then ſtrew a good deal of fine Sugar all over the Pudding a 
Diſh, and ſend it to Table hot. New Milk will do, wh: 
vou cannot get Cream; you may for Change put in a | 
Currants. 


Another Way. 2 


* two Halfpenny-Rolls, ſlice them thin, Cruſt ar 
all, pour over them a Pint of new Milk boiling bah 
cover them cloſe, let it ſtand ſome Hours to ſoak; then b. 4 
it well with a little melted Butter, and beat up the Volks a 
Whites of two Eggs; beat all together well, with a little Sa 
boil it Half an Hour; when it is done, turn it into your Dill 
pour melted Butter over it and Sugar, ſome love a little 4 
negar in the Butter. If your Rolls are ſtale and grated, tic; 
will do better ; add alittle Ginger. You may bake it with 
few Currants. 7 


* 


Another Way. 


LICE the Crumb of a Penny Loaf into a Quart «ff 
Milk, ſet it over a Chafing-Diſh of Coals, till the Brea 

has ſoaked up all the Milk, then put in a Piece of Butter, fi 
it round, let it ſtand till cold, or you may boil the Milk, ar 
pour over the Bread, and cover it up cloſe, which will do ful 
as well; then take the Volks of ſix Eggs, the Whites d 
three, and beat them up, with a little Roſe-water and Nu: 
meg, a little Salt and Sugar, if you chooſe it, mix all wc 
together, and boil it Half an Hour. Pour melted Butter ov 
it when you ſerve it, with Sugar. 


A Loaf Pudding. 


| AKE the Crumb of a Penny Loaf, don't lice it na 
grate it, pour over it Half a Pint of Milk boiling hot, 

cover it cloſe, let it ſtand till it has ſoaked up the Milk, ther 

tie it up in a Cloth, and boil it a Quarter of an Hour. Wha 

it is done lay it in your Diſh, pour melted Butter over it, and 

throw Sugar all over; a S ul of Wine or Roſe-water, 

Juice of Seville Orange, does as well in the Butter. A Freud 
Roll does beſt ; but there are little Loaves made on Purpot 

for the Uſe. Oat-Cake or Muffins does very well boiled thus 


. i A Brow 


* 
7 


* 


nd tie it up in it: Boil it an Hour: For Sauce, take melted 
utter, Orange-flower-water, and Sugar. 


according as you ſee Occaſion; put them into Guts as you 
do Marrow-uddings, and boil them in White Wine, with * 
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4 Brown Bread Pudding. 


ET Half a Pound of Brown Bread, and double the 
Weight of it in Beef-ſewet, a Quarter of a Pint of 
ream, the Blood of a Fowl or Gooſe, a whole Nutmeg, 
dme Cinnamon, a Spoonful of Sugar, fix Volks of Eggs, 
hree Whites; mix it all well together, and boil it in a 
ooden Diſh two Hours. Serve it with Sack and Sugar, and 
Butter melted. 


A Curd Pudding. 


AKE the Curd of a Gallon of Milk, and whey it 
well, and rub it through a Sieve ; then take fix Eggs, 
bat three Whites, a little thick Cream, three Spoonfuls of 
Drange-flower-water, one Nutmeg grated, grated Bread and 
*lour, of each three Spoonfuls, a Pound of Currants, and 
toned Raiſins, mix all theſe together ; butter a thick Cloth, 


A Pudding of a Calf's Liver. 


UT Part of a Calf's Liver into ſmall Dice; mince the 
reſt with Hog's Fat, a third Part as much as Liver 
eaſon them with Salt, Pepper, grated Nutmeg, Cloves, and 
2Innamon beaten, Cives, and ſavoury Herbs; mix theſe 
ith ſix Volks of raw Eggs, and a Quart of Cream, or more, 


Salt and Bay Leaves, over a ſlack Fire; let them cool in the 
Liquor they are boiled in, and when you uſe them, broil 
them, and terve them up hot. 


A Cream Pudding. 


AKE a Quart of Cream, and boil it with Mace, 
Nutmeg, and Ginger quartered, put to it eight Eggs, 
and but four Whites, a Pound of Almonds blanc d, beaten, } 
and ſtrained in with the Cream, 2 |:tt.s 2of2-warsr. Sugar, 
and a Spoonful of fine Flour ; then take a thick Napk.n, wet 

it, and flour it well, then tie the Pudeug in t, aud boil 
it Half an Hour; make Sauce for it with Sack, Sugar, and 
Butter beat up thick, together with the Volk ot an Egg, 

then blanch ſome Almonds, flice them, and ſtick che 1 
ding with them very thick, and ſcrape Sugar on it. 1 


Sa * 
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A Pudding / Herbs, 


| q * muſt ſleep a Penny White-loaf in a Quart 00 
Cream, or Milk, with only eight Volks of Eggs, ſome 


| ] | Corrants, Sugar, Cloves, beaten Mace, Dates, Juice of Spi. 


Vet with ſome Milk ; put in Salt and Nutmeg, an 


il add Sugar, and boil it in a Cloth. 


nach, Saffron, Cinnamon, Nutmeg, ſweet Marjoram, Thyme, 
Savoury, Pennyroyal, minced very ſmall, and ſome Salt, boil 
it with Beef-ſewet or Marrow. | 


AKE of Parſley, Thyme, and ſweet Marjoram, alf 
together a good Handful, but the greateſt Part mult be 
Parſley ; then take the ſame Quantity of grated Bread as you 
have of minced Herbs, and of Beef ſewet you muſt have the f 
ſame ; mix all theſe together very fine, with three I and 

a few 
Marigold- flowers, and mince every thing very ſmall, then | 


# 
. 
4 Haſty-Pudding. 


RE AK an Egg into fine Flour, and with your Hand 
work up what you can into as ſtiff a Paſte as is poſſible; 


1 | then mince it as ſmall as Herbs for the Pot, as ſmall as if i 


were to be fifted ; then ſet a Quart of Milk a boiling, and 

t in your Paſte ſo cut as before-mentioned ; put in a little 

Salt, ſome beaten Cinnamon, and Sugar, a Piece of Butter as 

big as a Walnut, and keep it ſtirring all one Way, till it is a 

thick as you would have it, and then ſtir in ſuch another Piece 
of Butter; and when it is in the Diſh, ſtick it all over with 
WF little Bits of Butter. 
; Another, 


AKE three Pints of Cream, a Pint and Half of Milk, 
ſeaſon it with Salt, and ſweeten it with a Pound and 


2 Half of Loaf-ſugar, make them boil ; then put in fine Flour, 
WF keeping it continually — you ſtrew in the Flour, 


Wand till it is both thick enou 


and boiled enough ; then pour 

it out, ſtick the Top full of freſh Butter, ſift over it ſome 
Sugar, and ſerve it up. | 

Doo may alſo eat it with Sack, or with Cream, or with both 

mixed together. | 

= 5 

: Another, 
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Another. 


' Raiſins of the Sun, as many Currants ; then take the 
rumb of a Roll, and grate into it, put in a little Flour and 
me. Nutmeg, and let all boil a Quarter of an Hour; = in 4 
piece of Butter in the Boiling, and diſh it with à Piece of 
Butter laid up and down upon it. 


To make an Oatmeal Haſty Pudding. 


in a Piece of Butter, and ſome Salt ; whea it boils, ſtir 
= in ſome fine Oatmeal as you do the Flour, till it is of a goo 
the Thickneſs, Let it boil a few Minutes, pour it in your Di 
and and ſtick Pieces of Butter in it: Or eat it with Wine 


fen Sugar, or Ale and Sugar, or Cream, or new Milk. This is 


her belt made with Scotch Oatmeal. 
To make Haſty Puddings, 4 boil is Cuſtard DiÞes. 


of Flour; mix it well together, and ſet it oyer the Fire, 


le; and boil it into a ſmooth Haſty Pudding; ſweeten it ts 
Fit your Taſte, grate Nutmeg in it, and when it is almoſt cold. 


nd beat five Eggs very well, and ſtir into it; then butter your 


tle Cuſtard-cups, put in your Stuff, and tie them over with a } 


2 Cloth, put them in the Pot when the Water boils, and let 


chem boil ſomething more than Half an Hour; pour on them 


ce melted Butter. 
ny Te make Haſty Pudding in @ Bag. 


of Flour, ſeaſon it with Nutmeg, Sugar, and Salt, wet 
k, che Cloth, and flour it, then pour in the Cream, bein 
nd into the Cloth, and when it has boiled, butter it as a 


r, dard. | 
FA A fred Pudding. 
OU muſt grate aTwo-penny Loaf, and mix it with Half 


of a Pound of Currants, and a Quarter of a Pound of Sugar 


2 little Cloves, Mace, and Nutmeg ; then beat five or fix 


Eggs, with three or four Spoonfuls of Roſe-water, and boy 


Fs 


18 U 


8 | 


AKE a Pint of Milk, and put to it a Handful of 


AKE a Quart of Water, or Milk, ſet it on to boil, pat” 


5 KE near a Quart of Milk, put to it four Spoonfuls , 


VY OU may boil a Pint of thick Cream with a Spoonful 


Frans 
r, Pudding. If it be well made, it will queue pps | |; ö 


a Pound of Beef-ſewer, finely ſhred, and three Quartets 


1 
* 
1 

! 


e Te Lavys er le 
all together, and make them up in little round Balls, the B 


ves of an Egg, ſome round, and ſome long, in thg@aſhic 
of an Egg; then put a Pound of Butter in a Diſſ 


= and when it is melted and thorough hot, put in your Pud il 
dings, and let them ſtew till they are brown; turn them, aui 7 
when they are enough, ſerve them up with Sack, Butter, an 0 
_ Sugar for Sauce. | = Lo 
„ To flew Puddings the French Way. | | of 
4. AKE the Volks of four Eggs, and the Whites of — 
| two, ſix Sr oonfuls of Cream, ſome grated Nutmeg, al the 
few Cloves and Mace, a Quarter of a Pound of Beet-ſewet mi 
= fhred fine, and a Quarter of a Pound of Currants ; mix it all 
—_— together with grated Crumb of Bread, and a little Roſe- 
aer; then take a Caul of Veal, and cut it in ſquare Pieces; 
= lay four Spoonſuls of the aforeſaid Batter on one Side, then] - 
Kt zoll it up in the Caul, and tic each End with Thread; you 7 
may _ three or four of them in a Diſh ; then take more Y 
than Half a Pint of ſtrong Broth, three or four large Blades 1: 
of Mace, and ſome Sugar, make theſe boil over a Chafing- ber. 


din of Coals; then put in your Puddings, and when they i 
are enough, take them out of the Cauls, and ſerve them 

W hot on Sippets, and pour the Broth upon them; garniſh your 
Dim with blices of Lemon and Barberries. 


A fine Biſcuit Pudding. 


AKE a Pint of Cream, or Milk, three Penny Nap/:s lit 

Biſcuits grated ; pour your Milk, or Cream, over it Br. 

bot, and cover it cloſe till it is cold; then put in ſome Nut- * 
meg grated, the Volks of four Eggs, and two Whites beaten, 
= 2 litt!- Orange-fiower-water, two Ounces of Powder Sugar, 

and Half a Spoonful of Flour ; mix them well together, 4 


WW and boil it in a China Baſon, buttered well on the Inſide; 
zie it in a Cloth well flour d, and boil it an Hour. Serve My 
it, being turned out of the Baſon, with Butter, Sack, and. | 


4 Sugar. . ors 
1 A good Plumb Pudding. be 


OU muſt take a Pound and a Quarter of Beef-ſewet, Cl 
after it is ſkinn'd, and ſhred it very fine, then ſtone 


We three Quarters of a Pound of Raiſins, and mix with it, and 
2 grated Nutmeg, a Quarter of a Pound of Sugar, a little Salt, — 


nnd a little Sack, four Eggs, four Spoonfuls of Milk, and 
Half a Pound of fine Flour ; mix theſe well together, peg 


rr 


1 ſtoned, eight Eggs, Half the Whites, the Crumb of 2 | 
| ul 


"4 F 
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tiff; tie it in a Cloth, and let it boil four Hours, 
Butter thick for Sauce. . 
>; ober Way. 
\AKE a Pound ewet cut in little Pieces, not too 
fine, a Pound of Wirrants, and a Pound of Raiſing 


87 
Melt 


Loaf grated fine, Half a Nutmeg grated, and a Tea · ſpoo 
of beaten Ginger, a little Salt, a Pound of Flour, a Pint of 
Milk; beat the Eggs firſt, then Half the Milk, beat them 
together, and by Degrees ſtir in the Flour and Bread together, 
then the Sewet, Spice, and Fruit, and as much Milk as will 
mix it all well together very thick ; boil it five Hours. | 


Another Way. 


HRED a Pound and Half of Sewet very fine, and alt 
8 it; add a Pound and Half of Raifins of the Sun ſton 2 
fix Spoonfuls of Flour, and as many of Sugar, the Volks of 
eight Eggs, and the Whites of five, beat the Eggs with 4 
little Salt, tie it up cloſe in a Cloth, and boil it for four or 
five Hours. | 


A Plumb Pudding without Sewer. 


02 Pint of Milk, mix it with Flour very thick, fix 
Eggs, four of the Whites left out, Half a Pound of 
Currants, Half a Pound of Raiſins of the Sun, ſtoned; a 
little Nutmeg, a little beaten Ginger, two Spoonfuls of 
Brandy, Half a Spoonful of Roſe-water, Half a Pound of 
melted Butter; mix it well, and boil it two Hours. | 


A Calf Foot Pudding. 


AKE two Calf's Feet, ſhred them very fine, mix 

them with a Penny white Loaf grated, being ſcalded 
with a Pint of Cream; put to it Half a Pound of Beef-ſewet 
ſhred, eight Eggs, and a Handful of plump'd Currants ; ſea- 
ſon it with ſweet Seaſoning, Sugar, Sack, and Orange-flower- 
water, and the Marrow of two Bones ; py it ina Veal Caul, 
being waſhed over with the Batter of Eggs; then wet a 
Cloth, and pour it therein, and when the Pot boils, put it in, 
being tied up cloſe ; boil it about two Hours. n it is 
boil'd, turn it in a Difh, ſtick on it ſlic' d Almonds and Ci- 
tron, then pour on it Sack, Verjuice, and drawn Butter, and ' 
(rape on Sugar, =" 
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Another Way, 
AKE the Feet, boil them tender, take out all the 
Bones, and when they are cold ſhred them very ſmall; 


uke fix Eggs, and beat them well, Half a Gill of Cream, and 


de third Part of the Whites of the Eggs, and ſome Sugar ; 
ll all together, with Half a Nutmeg, and Half a Pound of i 


urrants, and a little Flour ; mix it well together, tie it up in 


2 ſtrong Cloth, and let it boil two Hours. Make Sauce of 


Butter, Vinegar, and Sugar. 


A Hunting Pudding. 1 
AKE a Pound of fine Flour, a Pound of Beef-ſewct M 
Wh! ſhred fine, three Quarters of a Pound uf Currants well 
—_— waſh'd and pick'd, a Quarter of a Pound of Raiſins ſtoned 


red, five E gs, a little Lemon · peel ſhredded ſmall, Half 7 


Butter for Sauce. 


= Nutmeg grated, a Gill of Cream, a little Salt, about two 
Wall! I of Sugar, and a Spoonſul or two of Brandy; mix 
N well together, and tie it up tight in a Cloth; it will take 

wo Hours boiling; you muſt have a little White Wine and 


Liver Puddings. 


Fl , HEN = have grated the Crumb of a Two-penny 


White-loaf, ſhred a Pound of Beef-ſewet ſo fine as 


N il to go through a Colander ; then take a Pound of Hog's Li- 


ver boiled, grate and fift it very fine; boil a Quart of Cream 
or Milk, . Blade of Mace, and ſweeten it with Sugar; 
grate a Nutmeg, and put to the reſt ; beat up ſix Eggs, with 
e Whites, a little Salt, and a Spoonful of Orange-tower- 
water; mix all well together, and fill your Skins: If you 
like Currants, you muſt plump them before they are put in. 
Vou may boil it in a Cloth, and pour Butter over it when 
vou ſerve if up. 
Ml Puddings for litile Diſhes. 


Pov mutt take a Pint of Cream and boil it, and 7" a 


Half-penny Loaf and pour the Cream hot over , and 


WW cover it cloſe till it is cold; then beat it fine, and grate in 


Half a large Nutmeg, a Quarter of a Pound of Sugar, the 


4 4 Volk of four Eggs, but two Whites well beat, beat it all well 
0 ther. With the Half of this fill four little wooden 


Diſhes, colour one Yellow with Saffron, one Red with Co- 
chineal, Green with the Juice of Spinach, and 1 with 
; yrup 


. 
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WW rup of Violets; with the reſt mix an Ounce of ſweet Almonds 
anched and beat fine; and fill a Diſh. Your Diſhes muſt be 
nall, and tie your Covers over very cloſe with Packthread, . * 
hen your Pot boils, put them in. An Hour will boil them, 
hen enough, turn them out in a Diſh, the white one in the : 
iddle, and the four coloured ones round. When they are * 
nough, melt ſome freſh Butter, with a Glaſs of Sack, and 
dur over, and throw Sugar all over the Diſh. The white 3 
adding-diſh muſt be of a larger Size than the reſt ; and be 
re to — your Diſhes well before you put them in, and 


err fill them too full. 


An Amber Pudding. 


ASH the Guts of a Hog very clean, then blanch 4 
; Pound and Half of Almonds, beat one Half of them 
ery ſmall, and keep the other Half whole; put the beaten 9 
Almonds to two Pounds of Hog's Lard, grate four white 
oaves into your Lard and Almonds, and put in alſo a Pound 
nd Half of fine Sugar, mix all together in a Baſon ; then 
rape Half an Ounce of Ambergreaſe, and Half a Quarter 
f an Ounce of Levant Muſk, bruis'd in a Marble Mortar 
ith a Quarter of a Pint of Orange-flower-water ; mix all 
eſe well together, and fill your Hog's Guts with them. 


A Cow-Heel Pudding. 


W AFTER you have cut all the Meat off of a large Cow. 
Heel but the black Toes, put them away, but mince 
Wc reſt very ſmall, and ſhred it over again, with three Quar- 
rs of a Pound of Beef-ſewet, put to it a Penny-loaf grated, 
loves, Mace, Nutmeg, Sugar, and a little Salt, ſome Sack, 
Ind Roſe-water ; mix theſe well together with fix raw E 
ell beaten ; butter a Cloth, and pur it in, and boil it two 
ours. For Sauce, melt Butter, Sack, and Sugar. 


A Rye-bread Pudding. 6 
AKE Half a Pound of ſour Rye-bread grated, Half 
a Pound of Beef. ſewet, finely ſhred, Half a Pound of 
urrants, clean waſhed, Half a Pound of Sugar, a whole Nut- 
eg grated ; mix all well together, with five or fix Egge 
utter a Diſh; boil it an Hour and a Quarter, and ſerve it up 
th melted Butter. ? 


4 Cuſtard 


FW N Butter for Sauce. 


i = AKE a Pint of Cream, out of which take two al 


_ tle Salt and ſome Nutmeg, and two or three Spoonfuls c | 
Sack, ſweeten to your Palate ; butter a wooden Bowl, ard 


„ tit well together, boil fix bitter Almonds in two Spoonfuls d 


The Lady's ComPANION, 
A Cuſtard Pudding. 


AVING a Pint of Cream, mix it with ſix Eggs, wel 
beat, two Spoonfuls of Flour, Half a Nutmeg grate, 
2 little Salt and Sugar to your Taſte ; butter a Cloth, put i 
in when the Pot boils; boil it jeſt Half an Hour, met 


Another Way. 


three Spoonfuls, and mix with a Spoonful of fin: 
Flour, ſet the reſt to boil. When it is boiled take it off, ant 
ſtir in the cold Cream and Flour very well; when it is cool 
beat up five Volks and two Whites of Eggs, and ſtir in a lu 


= it in, tie a Cloth over it, and boil it Half an Hour 
en it is enough, untie the Cloth, turn the Pudding out in 
to your Diſh, and pour melted Butter over it. 


A Flour Pudding. 


AKE a Quart of Milk, beat up eight Eggs, but fou 
of the Whites, mix with them a Quarter of a Pint d 
Milk, and ftir into that four large Spoontuls of Flour, ben 


Water, pour the Water into the Eggs, blanch the Almond 
and beat them fine in a Mortar; then mix them in with Hal 
a large Nutmeg, and a Tea-ſpoonful of Salt; then mix u 
the reſt of the Milk, flour your Cloth well, and boil it a 
Hour, pour melted Butter over it, and Sugar, if you like i, 
thrown all over. | 


To make a Batter Pudding. 


AKE a Quart of Milk, beat up ſix Eggs, Half tht 
Whites, mix as before ſix Spoontuls of Flour, a Te 
fpoonful of Salt, and one of beaten Ginger ; then mix a 
together, and boil it an Hour and a Quarter; pour meltes 
Butter over it. You may put in eight Eggs, if you have Plenty 
for Change, and Halt a Pound of Pruants, or Currants. 


To make a Batter Pudding «without Eggs. 


AKE a Quart of Milk, mix fix Spoonfuls of Flou! 
I with a little of the Milk firſt, a Tea-ſpoonful of * 


* 
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uinss in each Piece; do not fill them too full, but let them be 

nk; then put them over the Fire, and let them boil for a 
= Quarter of an Hour; then take them out, and lay them in 2 
Colander te cool. They will keep a good while. About an 
= Hour before you would ufe them, put them into a Stew-pan 
—_ with a little Butter, then fry or boil them; prick them as they 
boil to keep them from breaking; you may mix Half theſe, iſ 
=. and Half white in Marrow Puddin s, or Almond Puddings 
in Skins, for a Diſh of the ſecond Courſe. 


A Steak Pudding. 


1 M a good Cruſt with Sewet ſhred fine, and Flour 
. and mix it up with cold Water. Seaſon it with a little 
Sal, and make a pretty ſtiff Cruſt, about two Pounds of Sewet bl 
boa Quarter of a Peck of Flour. Let your Steaks be either 
Beef or Mutton, well ſeaſoned with Pepper and Salt, make 
ite up as you do an Apple-pudding, tie it in a Cloth, and put 
WF it into the Water boiling. If it be a large Pudding, it will 
take five Hours; if a ſmall one, three Hours. This is the 

= beſt Cruſt for an Apple-pudding ; Pigeons, Sparrows, or 
—_ what other Birds you pleaſe, eat well this Way. 


| A Pruant Pudding. 


| AKE a Quart of Milk, beat fix Eggs, Half the Whites, 

BI with Half a Pint of the Milk, and four Spoonfuls of 
= Flour, a little Salt, and two Spoonfuls of beaten Ginger; 
chen by Degrees mix in all the Milk, and a Pound of Pruants, 


17 die it in a Cloth, boil it an Hour, melt Butter and pour over 

ri. Damſons eat well done this Way inſtead of Pruants. 

1 4 Potatoe Pudding. 

OIL two Pounds of Potatoes, then beat them in a Mor- Doz 

1 tar ſine, beat in Half a Pound of melted Butter, then mucl 

= boil it Half an Hour, pour melted Butter over it, with a into 

Clas of White Wine, or the Juice of Sill. Orange, and mon 
chrow Sugar all over the Pudding and Diſh when you ſerve it 
ih up. 


Turkey or Capons i» Guts. 


A FTER yow have roaſted a Turkey or Capon, or both, 
according to the Quantity of Puddings you would make, 
ent out the Breaſts, and mince them very ſmall ; then cut ſone 
Hog's Fat very thin, and put all this into a Sauce-pan with 
wo Onions roafted, and then pounded in a _— little 
| av oury 
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avoury Herbs, and ſome ſhred Parſley ; ſeaſon all this with 
he uſual Spices, add to it the Whites of two or three Eggs 
deaten : Next take a Quart of Milk, and having beaten | 
an WWE. it the Volks of a Dozen Eggs, ſet it over a Stove, a 
oil it to a Cream, taking care that it does not curdle; then 2 
mix the Whole together, and warm it over the Fire, ſo put 
t into Guts; then blanch them off in Water and Milk, with 
Wome ſliced Onion. When you would ſerve them up, lay a 
Sheet of Paper, rubbed over with Hog's Lard, or other 
MGreaſe, upon a Gridiron, and the Puddings upon the P +. 
Wo broil them over a flack Fire for fear they ſhould br ry 


Puddings of Fowls Livers. 


INCE a Quarter of a Pound of Hog's Fat very 
ſmall, with one Pound of Fowls Livers, and one 
Pound of the Fleſh of Capon ; ſeaſon all this with ſavoury 
Herbs, Cives, Salt, Pepper, grated Nutmeg, pounded Cloves, 
Wand Cinnamon; add to it the Volks of ſix raw Eggs, and a . 
W Quart of Cream, or rather more, as you ſee Occaſion; put, 
it into Guts, then boil theſe Puddings in Milk, with ſome 
Salt, and ſliced Lemon: Broil them as in the laſt Receipt, 
and ſerve them with the Juice of Orange. | 


A' Pear Pudding. 


AK E a Capon, half roaſt it, take the Meat from the 

k Bones, ſhred it ſmall with Sewet, add to it Half t“ 
Quantity of grated Bread, a Couple of Spoonfuls of Flour, 
Sugar, Cloves, Mace, and Nutmeg beaten, according to Dif- 
cretion ; add Half a Pound of Currants, the Pulp of Half a 

Yr Dozen Pears baked, the Yolks of a Couple of Eggs, and as 

cn much Cream as will make it into a Paſte ; then mace it , 

\ 2 into the Shape of a Pear, and ſtick a ſmall Stick of Cinna- 4 

nd mon in the End for a Stalk, and a Clove in the Top. 


Marrow Puddings in Skins. 


UT the Crumbs of four French Rolls into Slices, and 
put them in a Sauce-pan, with Half a Pound of coarſe 
Biſcuit; then ſet over the Fire two Quarts of Milk, make it 
Blood warm, pour it on your Bread, and rub it through. a. 
Colander. Take a Pound of Marrow and mince it, put to it 
five He beaten up very fine, and ſtrained thro' a Strainer, 
or Cloth, t. keep out the Treads ; then mix the Marrow, 
beaten Eggs, and Bread, all together. Seaſon the Whole with 


Vater, a Quarter of a Pound of Almonds, beaten as fine as 


5 5 
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Sugar according to your Liking, as you do another Pudding 
ſcrape in Half a Nutmeg, add two or three Spoonfuls of Roe. 


Paſte, in a marble Mortar, with a little Salt; mix all the 
— — very fine together; then have ſmall Ox Guts, ver 
well cleaned, and the Inſides turn'd out: Make a ſmall Fun. 
nel that will hold a Quarter of a Pint, with a Tail about fr: 
Inches long, all of a Wideneſs, ſo that it can eaſily go int 
the Guts; the Mouth of the Funnel muſt not be above two 
Inches deep, becauſe you muſt thruſt your Meat through with 
your Thumb into the Guts. Cut the Guts a Yard long, ani 
fill them with your. Ingredients ; tie them in Span-long, the 
two Ends of that Span-long tied together : Then tie in the 
Middle of the Spans the two Ends, ſo that you will have tw 
Puddings in each Piece; take Care to keep them lank, n«i 
filling them too full; put them over the Fire in a large Sauce. 


pan of Water, and boil them gently a Quarter of an Hou, ne 
turning them with your Skimmer, that the Marrow riſe no WW =>" 
to one Side; then take them out, lay them on a Colander til. 
cold, but turn them in the Cooling. In the Winter they will d x; 
keep a Week or more, but in the Summer not above three low! 
Days or four; therefore, take Care to make your Quantity mo! 
according to your Occaſion. About an Hour before you 10 
want them, place them in a Stew-pan with a little Butter, cap 


put them over the Fire 'till they fry as yellow as Gold ; when 
one Side is yellow, turn the other down, or you may put then 
in the Mouth of an Oven. When you ſerve, cut then 
aſunder. They are proper for a little Diſh, or Plate, fora 
ſecond Courſe. 

They will be proper likewiſe for garniſhing a boiled Pud- WW 
ding, or Fricaſey of Chickens, for the firit Courſe. deltec 


Lady Sundon's Marrow * aubich were made for 
Queen Caroline, 


AKE a Pound of Naples Biſcuit grated, ſeven Ounces 
of ſweet Almonds, blanch'd and beaten with a little 
Roſe-water, Half a Pound of Marrow, twelve Eggs, and 
Half the Whites, Cream to make them of a good Thickneis, 
Sack and Sugar to your "Taſte, boil the Cream with Nunn 
and a little Cinnamon, put in ſome grated Nutmeg, a little 
Salt and Roſe-water ; A wit theſe Ingredients are well mix 
together, rinſe your Skins in Roſe-water, and let them be firl 
made perfectly clean, and then fill them; you muſt lay you 
Marrow in Water to take out the Blood, and you may mince 
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very ſmall, and mix ĩt with the other Ingredients, or keep 
ſeparate ; and put it in Pieces of what Size you pleaſe, when 


bu fill your Skins. 


An Oatmeal Pudding. 


Pint of Oatmeal once cut, a Pound of Sewet ſhred ine, 
the like Quantity of Currants, and Half as many Rai- 
s being got, mix all together with a little Salt; then tie it 
a Cloth, allowing Room for its Swelling, and put it into 
piling Water, and let it boil three Hours. | 


Almond Puddings in Skins. 


ET two Pounds of Beef-ſewet, or Marrow, ſhred v 
ſmall, and a Pound and Half of Almonds — : 
id beaten very ſmall with Roſe-water ; one Pound of grated 
read, a Pound and a Quarter of fine Sugar, a little Salt, one 
ance of Mace, Nutmeg, and Cinnamon, twelve Volks of 
2gs, four Whites, a Pint of Sack, a Pint and Half of thick 
r:am, ſome Role and Orange-flower-water ; boil the Cream, 
Wd tic a little Saffron in a Rag, and dip it in the Cream to 
lour it. Firſt beat your Eggs very well, then ſtir in your 
Imonds ; then the Spice and Salt, and Sewet, and then mix 
your Ingredients together; fill your Guts but Half full, 
t ſome Bits of Citron in the Guts as you fill them. Tie 
zem up, and boil them about a Quarter of an Hour. 


Another Way for an Almond Pudding. 


JEAT a Pound of ſweet Almonds as ſmall as poſſible, 
0 with three Spoonfuls of Roſe-water, and a Gill of Sack, 
r White Wine, and mix in Half a Pound of freſh Butter 
zelted, with five Volks of Eggs and two Whites, a Quart of 
ream, a Quarter of a Pound of Sugar, Half a Nu 

ated, one Spoonful of Flour, = three Spoonfuls o 
rumbs of White Bread ; mix all well together, and boil 
It will take Half an Hour's boiling. 


White Puddings vit Currants. 
O three Pounds of grated Bread take four Pounds of 


5 Beef-ſewet finely ſhred, two Ponnds of Currants, 
" loves, Mace, and Cinnamon, of each Half an Ounce, finely 
- F raten, a little Salt, a Pound and Half of Sugar, a Pint of 


ack, a Quart of Cream, a little Roſe-water, twenty Eggs 
ll beaten, but Half the Whites; mix all theſe well together, 


ad 
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and fill the Guts Half full: Boil them a little, and prick then 
as they boil, to keep them from breaking. Take them y 


on clean Cloths. 
Black Puddings. 


OIL all the Hog's Haſlet in about four or five Galloff 
of Water till it js very tender, then take out all tf 
Meat, and in that Liqr-»r ſteep near a Peck of Grotts, putuf 
the Grotts as it boils, and let them boil a Quarter of an Hou 
then take the Pot off the Fire, and cover it up very cloſe, an 
let it ſtand five or ſix Hours; chop two or three Handtuls a 
Thyme, a little Savoury, ſome Parſley, and Penny-roy: 
ſome Cloves and Mace beaten, and a Handful of Salt ; the 
mix all theſe with Half the Grotts, and two Quarts of Blood 
t in moſt of the Leaf of the Hog; cut it in ſquare Bits liv 
Dice, and ſome in long Bits; fill your Guts, and put in th 
Fat as you like it; fill the Guts three Quarters full, put you 
Puddings into a Kettle of boiling Water, let them boil 
Hour, and prick them with a Pin to keep them from breaking 
Lay them on clean Straw when you mh them up. | 
The other Half of the Grotts you may make into whit 


Puddings for the Family; chop all the Meat imall, and thre 


* 


. two Handfuls of Sage very fine, an Ounce of Cloves an 
Mace finely beaten, and ſome Salt; work all together ve 
well with a little Flour, and put it into the large Guts; vi 
them about an Hour, and keep them and the Black Puddiny 


near the Fire till uſed. 
Another Way. 


UT to Half a Pint of Oatmeal eight Pints of new Mil 
ſteep it all Night, or boil it to the Thickneſs of Pub 
ding; then put to it eight Vints of grated Bread, and fot 
Eggs, a little Salt, Cloves and Mace, iome Sage, and Fenn 
royal, and ſome ſweet Herbs, mix them together; then tai 
a Pint and a Half of Blood, and ſtrain it into it, and if it ben 
ſoft enough, put in ſome more Milk, with Half a Hound! 
Beef-ſewet finely ſhred, one Pound and a Half of Lard cut it 
long Pieces; fill them, and give them a Boil, then ta 
them up, and prick them with a Pin, and put them in aga! 
- boiling them enough. You may put Cream inſtead of M 


Another Wav. 


UT in a Stew-pan ſome Hog's Blood, a little Milk, 
a Ladleful of fat Broth; then cut a ſufficient Quant) 
thin Slices of Hog's Fat, with ſome Parſley, Cives, apd. | 


CY 
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rbs cut ſmall ; put the Whole into your Stew-pan, ſeaſon 

ith Salt, Pepper, Spice, and Onions, done in hot Aſhes, 
d cut ſmall; mix this with your Blood, then make your 
ddings as big as you pleaſe : Your Guts being well cleanſed, 
aped, and ſealded, blanch them in hot Water, and prick 
em with a Pin; and if you ſee the Fat come out, they are 
inched enough; then take them out of the Water, broil 
>m, and ſerve them up hot. 


Another Way. 


IRST, before you kill your Hog get a Peck of Grotts, 
and boil them Half an Hour in Water, then drain them, 
pat them into a clean Tub or large Pan, then kill your 
g. and ſave two Quarts of the Blood of the Hog, and keep 
ng it till the Blood is quite cold; then mix it with your 
otts, and ſtir them well together. Seaſon with a large 
onful of Salt, a Quarter of an Ounce of Cloves, Mace, 
| | Nutmeg together, an equal Quantity of each; dry it, 
beat it well, and mix in; take a little Winter- ſavoury, 
et Marjoram, and Thyme, and Pennyroyal ſtipped off the 
Iks, and chopped very fine, juſt enough to ſeaſon them, 
| to give them a Flavour, but no more. The next Day, 
e the Leaf off the Hog, and cut into Dice, ſcrape and 
ſh the Guts very clean, then tie one End, and begin to 
them; mix in the Fat as you fill *them, and be ſure to put 
x good deal of Fat, fill the Skins three Parts full, tie the 
er End, and make your Puddings what Length you pleaſe ; 
n prick them with a Pin, and put them into a Kettle of 
ling Water. Boil them very ſoftly an Hour, then take 
m out, and lay them on clean Straw. 
n Scotland they make a Pudding with the Blood of a Gooſe, 
p off the Head, and fave the Blood; ſtir it till it is cold, 
mix it with Groits, and Spice, Salt, and (weet Herbs 
ording to their Fancy, and ſome Beef-ſew.t chopped. 
e the Skin of the Neck, pull out the Wind pipe and 
and fill the Skin. Tie it at both Ends; ſo make a Pye 
he Gibblets, and lay the Pudding in the Middle. 


Amther Way. 


HEN = catch the Blood from the Hog, ſprinkle 
a Handful of Salt into it, to prevent the Blood from 
ding: To two Quarts of Blood put a Quarter of a Peck 
patmeal once cut, then boil a Quart of Milk, and put in 
ound of a Penny-loaf; And an it is cold, put it to 


* 


98 The Lr run Couranion. 


the Blood, and ſtir it all together; then put in Half an Ou 
of Jamaica Spice, and a whole Nutmeg beat together, ſtir 
a large Handful of Pennyroyal, and ſweet Marjoram a 
ſmall. When you fill your Gut, have by. you Hog's Lui 
cut in Dice, and mix it with the other Ingredients as you 
the Gut: After you have made as many Links as you « {WW 
ſign, tie them up in Bunches, then put them into a Kettle ea 
boiling Water, and let them boil Half an Hour; obſerve i 
you prick the Links with a Pin, and take care you breath 
not in the Kettle, for, if you do, they will burſt. Afe thi 
which, hang them in a Chimney, and they will keep good 

Fortnight. 1 


Lady Sundon' Black Puddings made for Queen Caroline, 


1 AK E the ſmalleſt Oatmeal and ſoak it in Hog's Blod 
then put to it a Quart of Cream, or more, as yo! 
Quantity requires, and grate as much Crumb of Bread as vi 
make it of a proper Thickneſs, and mince in the Marroyd 
three Bones, and put in Leeks and Pennyroyal ſhred wn 

fine, and break in the Volks of ſix Eee and three White, 
put in Salt and fine Spice, and ſome of the Hog's Leaf cuti 
imall ſquare Bits; mix all theſe well together, and ſo fl 
your Guts. As you bleed your Hog, ſtir the Blood all an c 
while, and put in a large Spoonful of Salt, and keep ſtirriy 
' It till it is cold, then ſtrain it through a Sieve for Uſe. Wil 
the ſmall Guts of your Hog very elean, and rinſe them 
ſeveral Waters; and as they ftand ſhift the Water often, . the 
* when you fill them, waſh them in Roſe water. 1 


Black Puddings the Shropſhire Way. nd n 


& Bir K E the Blood hot from the Hog, beat it, and fir 
it well, and put Oatmeal to it before it be quite coli A! 
then the Night before you make your Puddings, ſteep ſom 
Grotts in Milk, and mix them with the Blood and Oatmei | 
add all Sorts of ſweet Herbs, good Store of Pennyroyal pppd! 
Leek-blades ; chop your Herbs very fine, and put them b. 
the reſt ; then break two or three Eggs into it, ſome ſwap 
Fennel-ſeeds, and Pepper bruis'd, with Salt to your Take, Cuts 
mix them well together, and put in as much Hog's Fat! 
you think proper; if you think your Stuff is too dry, pu 
ſome warm Milk to moiſten it, ſo fill your Skins. 
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To make Almond Hog's Puddings. 


AKE two Pounds of Beef-ſewet, or Marrow, ſhred 
very ſmall, and a Pound and Half of Almonds blanch- 
and beaten very fine with Roſe-water, one Pound of grated 
ead, a Pound and Quarter of fine Sugar, a little Salt, Half 
Ounce of Mace, Nutmeg, and Cinnamon together, twelve 
Wks of Eggs, four Whites, a Pint of Sack, a Pint and Half 
thick Cream, ſome Roſe or Orange-flower-water ; boil the 
eam, and tie the Saffron in a Bag, and dip in the Cream 
colour it. Firſt beat your Eggs very well, then fiir in 
er Almonds, then the Spice, the Salt and Sewet, and mix 
your Ingredients together ; fill your Guts but half full, 
t ſome Bits of Citron in the Guts as you fill them, tie thera 
and boil them a Quarter of an our, 


I. 

Ke Another ay, 

o AKE a Pound of Beef marrow chopped fine, Half 4 
Ver Pound of ſweet Almonds blanched, and beat fine, with 
hit BS ttc Orange-flower or Roſe-water, Half a Pound of Crumb 
cut Bread grated fine, Halt a Pound of Currants clean waſhed 
ſo picked, a Quarter of a Pound of fine Sugar, a Quarter 
in Ounce of Mace, Nutmeg and Cinnamon together, of 


h an equal Quantity, and Half a Pint of Sack ; mix all 
Il together, with Half a Pint of good Cream, and the Volks 
four Eggs. Fill your Guts half full, tie them up, and 
| them a Quarter of an Hour. You may leave out the 
rrants for Change ; but then you muſt add a Quarter of a 
nd more of Sugar. 


1 frat Another Way. 

> coll; ALF a Pint of Cream, a Quarter of a Pound of Su- 
p font ar, a Quarter of a Pound of Currants, and the Crumb 
tmed Ws Haltpenny Roll grated fine, fix large Pippins par'd and 
al a pp'd fine, a Gill of Sack, or two Spoonfuls of Roſe- water, 


bitter Almonds blanched and beat fine, the Yolks of two 
> ſw, and one White, beat fine; mix all together, and fill 
"ake,! — better than Half full, and boil them a Quarter of 
our. . 


To make Hog's Puddings with Currants. 


AK E three Pounds of grated Bread to four Pounds of 

Beef-ſewet finely ſhred, two Pounds of Currants, clean 

ed and waſhed, Cloves, 1 and Cinnamon, of _ 
” - : 
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Half an Ounce, finely beaten, a little Salt, a Pound and Hz! 
of Sugar, a Pint of Sack, a Quart of Cream, a little Ref 
water, twenty Eggs well beaten, but Half the Whites; nul 
all theſe well together, and fill the Guts half full, boil thai 
a little, and | arg them as they boil, to keep them fra | 


4 the 1 _ up y_ clean Cloths, tha 
ay them on your or when you uſe them, boil then 
few Minutes, or eat them cold. E ; 5 


Hog's Chitterlings, or Andouilles. f 


Hunt the large Gut of a Hog, cleanſe it wel ? 
and put it to ſoak a Day or two in Water, and dd 
blanch it in hot Water, with a little Salt, Slices of Onion | 
and ſome Slices of Lemon; then put it in freſh Water, ub 
it out again a little while, cut it on a Table into Pieces, 2 
cording to the Length you would have your Puddings, ths 
dip them in White Wine for a little while, to take off thei 
Scent ; cut ſome Fat off the Hog's Belly into Slices, th 
Length you will make your Pudding, and ſome Lean in 
the ſame Slices, and ſeaſon them well; then put them en 
limber Skewer, and ſlide them through your Gut, and u 

our Skewer is quite in it, tie y, Ends with Packthrea 
Your Andouilles, or Puddings, being thus formed, put the 
in a Kettle with Water, Onion ſhred, Cloves, and two By 
leaves; let them boil ſlewly, ſcim them well, and put ini 
Quart of Milk; let theſe Puddings grow cold in. the {ame 
quor they are boiled in, then take them out, and take cat 
not to break them; they may be broiled on Paper, and ſent 


up immediately. 4 Lent Pudding 


AKE a Quart of Cream, boil it a little with tuo 

three Blades of Mace, take it off the Fire, put in i 

Volks of eight Eggs, and the Whites of but four, Half 

Pound of Raiſins of the Sun ſtoned and lit, and Half a Poul 

of Sugar, and a Piece of Butter; ftir all well together, th 

wet a linnen Cloth in Milk or cold Water, butter it on 5 

Inſide, and ſtrew it with Flour ; then put in the Compolitl 

of the Pudding, tie it up cloſe, and boil it; ſerve it up # 
melted Butter and Sugar. 

Noddy Puddings, 

IRST blanch ſome Almonds, beat them fine, wit 


little Roſe-water, ſtrain them through a Cloth with (00 
Cream, boil it up, then let it Rand till it is almoſt cold 3; 
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en beat ſome Eggs, ſweeten them with Sugar and Roſe- 
ater, tie them up in little Bags: boil them in Water for 
alf an Hour ; make a Sauce for them with melted Butter, 


nu oſe- water, and Sugar. 


a 4 rare Padding ler to baks or bett 
tha AVING beat a Pound of Almonds very fine, with 


Roſe-water and Cream, add the Yolks of five, and 
e Whites of but two Eggs, and a Pound of Beef-ſewet 
inced very fine; make it as thin as Batter for Fritters, mix- 
git with Cream; ſeaſon it with Salt, Sugar, and Mace 
en bake it, or boil it, as you pleaſe, ſtrew Sugar over it, 
L d ſerve it up. the 
_ A Spoonful Pudding. a 
AK E a Spoonful of Flour, a Spoonful of Cream, or 
Milk, one Egg, ſome Nutmeg and Ginger, with a 
w Currants if you will; mix all together; then put it into 
little round wooden Diſh, tie it in a Cloth, and boil it Half 
Hour: Serve it with melted Butter and Sugar. After the 
ne Manner you may make ſeveral. | 


A colouring Liquer for Puddings. 

I EAT an Ounce of Cochineal very fine, put it in a Pint 
D of Water in a Sauce-pan, and a Quarter of an Ounce of 
oach-Allum ; boil it till the Goodneſs is out ; ftrain it into 
Phial, with two Ounces of fine Sugar, and it will keep at 
e alt alt {ix Months, 


To make Norfolk Links, 

AKE the tendereſt Part of Pig-pork, full as much Fat 
as Lean, ſhred it very ſmall, and ſeaſon with Pepper, 
alt, Nutmeg, Thyme, and a good deal of Sage ſhred ſmall, 
b the Seaſoning well into the Meat, then let your Guts be 
ell ſcoured with Salt and Water, ſo fill them with your 
eat. 

a7 Rules to be obſerved in making Puddings, &c. 

IN boiled Puddings, take great Care the Bag or Cloth be 
very clean, and not ſoapy, and dipped in hot Water, and 
hen well flour'd. If a Bread-Pudding, tie it looſe ; if a 
atter-Pudding, tie it cloſe ; and be ſure the Water boils when 
ou put the Pudding in, and you ſhould move the Puddings in 


ne Pot now and then, for fear they ſtick, When you make 
F 3 Shoe Batter- 
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a Batter-pudding, firſt mix the Flour well with a little Mi 
then put in the Ingredients by Degrees, and it will be ſmogy 
and not have Lumps ; but for a plain Batter-pudding, th 


beſt Way is to ſtrain it through a coarſe Hair-fieve, that 


may neither have Lumps, nor the Treadles of the Ex 


And all other Puddings, ſtrain the Eggs when they are ben 
If you boil them in wooden Bowls, or China Diſhes, butt 
the Inſide before you put in your Batter: And all bak'd Pu. 


dings, butter the Pan or Diſh before the Pudding is put in. 


bſerve always in boiling Puddings, that the Water bol 


P. 


[ 


0 


{ 


before you put them into the Pot, and have ready, when thei 


are boiled, a Pan of clean cold Water, juſt give your Puddig 


one Dip in, then untie the Cloth, and it will turn out withoulf 


ſticking to the Cloth, 


To make Yeaſt Dumplings. 


” 
F IRST make a light Dongh, as for Bread, with Flow, 
Water, Salt, and Yeaſt, cover it with a Cloth, and « 
it before the Fire for Half an Hour; then have a Sauce-pa 
of Water on the Fire, and when it boils, take the Doug 
and make it into little round Balls, as big as a large Hel 
Egg; then flat them with your Hand, and put them into ti 
boiling Water ; a few Minutes boils them. Take great Cat 
they don't fall to the Bottom of the Pot or Sauce-pan, fa 
then they will be heavy; and be ſure to keep the Water bol 
* the Time. When they are enough, take them q; 
(which they will be in ten Minutes or leſs) lay them in you 
Diſh, and have melted Butter in a Cup. As good a Way « 
any to ſave Trouble, is to ſend to the Baker's for Half: 
Quartern of Dough, (which will make a great many} ard 
then you have only the Trouble of boiling it. 


To make Norfolk Dumplings. 


IX a good thick Batter, as for Pancakes, take Hil 

a Pint of Milk, two Eggs, a little Salt, and make! 
into a Batter with Flour. Have ready a clean Sauce-pan 
Water boiling, into which drop this Batter. Be ſure tit 
Water boils faſt, and two or three Minutes will boil then 
then throw them into a Sieve to drain the Water away, ther 
turn them into a Diſh, and ſtir a Lump of freſh Butter iu 
them; eat them hot, and they arc very good. 


4 


The Lady's Cou PAN 10N. 103 


Milk 

moot To make Hard Dumplings. 

8, th I X Flour and Water, with a little Salt, like a Paſte, 

thats roll them in Balls as big as a Turkey's Egg, roll 

Egg m in a little Flour, have the Water boiling, throw them 

ben the Water, and Half an Hour will boil them. They are 

= ſt boiled with a good Piece of Beef. You may add for 
U. 


ange a few Currants ; have melted Butter in a Cup. 


Another Way. 


UZ into your Flour firſt a good Piece of Butter, then 
| make it like a Cruſt for a Pye; make them up, and 
il them as above. ; 


Apple Dumplings. 
AKE a good Puff-paſte, pare ſome large Apples, cut 


Flog them in Quarters, and take out the Cores very nicely ; 
nd He a Piece of Cruſt, and roll it round, enough for one Ap- 
e· ue; if they are big they will not look pretty, ſo roll the 
ovg ruſt round each Apple, and make them. round like a Ball, 
Hen) 


th a little Flour in your Hand. Have a Pot of Water boil- 
g take a clean Cloth, dip it in the Water, and ſhake Flour 
er it. Tie each Dumpling by itſelf, and put them in the 
ater boiling, which keep boiling all the Time; and if your 
ruſt is light and good, and the Apples not too large, Half an 
our will boil them ; but if the Apples be large, they will 
ake an Hour's boiling. When they are enough, take them 
p, and lay them in a Diſh; throw — Sugar all over them, 
nd fend them to Table. Have good freſh Butter melted in 
Cup, and fine beaten Sugar in a Saucer. 


Another Way, 


AKE a good Puff-paſte, roll it out a little thicker 
than a Crown-piece, pare ſome large Apples, and roll 


ake rery Apple in a Piece of this Paſte, tie them cloſe in a 
an loch ſeparate, boil them an Hour, cut a little Piece of the 
e tie op off, and take out the Core, take a Tea-ſpoonful of Le- 
hem ;0n-peel ſhred as fine as poſſible; juſt give it a Boil in two 


poonfuls of Roſe or Orange-flower-water. In each Dump- 
ng put a Tea-ſpoonful of this Liquor, and ſweeten the Ap- 
le with fine Sugar, and pour in ſome melted Butter, and lay 
Pn your Piece of Cruſt again. Lay them in your Diſh, and 
row fine Sugar over them. 
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| | Amther Way, 
ARE and core your Apples, and cut them in mall 


Pieces. Then pare and core a Quince, and with a la 
Grater, grate it into your Apples; you muſt never ſlice uf 
your Quince, for it is of a _ Nature, and will not bel 

under twice the Time that Apples will. Then make a Puf 
paſte with Butter roll'd in Flour, roll your Paſte into the Sia 
you would have your Dumplings; put your Apples in ther 
and then roll them up, and tie each in a Cloth well flour, 


a 
& 
and boil them. When they are enough, take them out d L 
the Cloths, lay them in your Diſh, cut off the Tops of exif 
Dumpling, and put in Butter and Sugar, ſtirring it in wel, 
and then cover them with their Tops, and ſerve them, | 


To make a Florendire. 


| AK E two Pounds of Cheeſe Curds, a Pound d 
blanched Almonds finely pounded, Half a Pound d 
Currants, a little Roſe-water, and Sugar to your Palate; 
mingle theſe well together with ſome Spinach ſtewed, and 
cut imall. Lay puff pate on the Top and Bottom of th 
Diſh, and bake it in an Oven moderately heated. 


A Florendine of Oranges, or Apples. 


. UT Half a Dozen of Seville Oranges in two, ſave tie 
Juice, take out the Pulp, and lay them in Water fo 
twenty-four Hours, ſhift them three or four Times; then bol 
them in three or four Waters, in the fourth put to them 
Pound of fine Sugar and their Juice: Boil them to a Sym 
in an earthen Pipkin. When you uſe them, cut them u 
thin Slices. To ten Pippins pared, quartered, and boiled uy 
in Water and Sugar, put two of theſe Oranges, lay them 01 
a Puff-paſte in a Diſh, and cover it with a cut Lid, and garni 
the Rims. | 

—. Florendine of Currants and Apples is made the ſune 

ay. 


A Florendine of Rice. 


OIL Half a Pound of Rice in Water till it is very tes. 

der, then put to it a Quart of Milk, or Cream, boi | 

till it is thick, and ſeaſon it with ſweet Spice and Sugar, bes 

eight Eggs very well, and mix with it ; add to it Half a Pouis 

of Currants, Half a Pound of Butter, and the Marrow of tw 

Bones, three grated Biſcuits, Sack, and Orange-flower-wart 
— Y 
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aving covered your Diſh with Puff-paſte, put in your Mix- 
ure and bake it. 


nv | Another Way. 

lay) OIL eight Ounces of Rice thick and tender in Milk, 
ce it 4 D mix ten Ounces of freſh Butter, a little beaten Mace, 

t bel Cinnamon, and Salt, a Pint of Cream, and when cold a Glaſs 
Pu. of Sack, fix Volks of Eggs, eight Ounces of candy'd Lemon 
Si and Citron ſhred fine, a Spoonful of Orange-water, another 
then, $ of Roſe water, and eight Ounces of Currants, ſweeten it with }; 
our Wine Sugar; then put a little Paſte at the Bottom of your Diſh, 


Out of ut it in, and cover it with Puff-paſte, or Paſte-royal ; then 
eat bake it, and ſerve it hot. Duſt on fine Sugar. 


ll 4 Florendine Magiſtral. 


| UT thin Slices of a Leg of Veal, like Sch Collops, 
t beat them with a Knife on both Sides ; ſeaſon them 


F 


1d with Salt, Pepper, Cloves, and Mace. Cut as many thin 
nd oY Slices of fat Bacon, roll them up, and put them into your 
late; Pye-diſh, Add two or three Shalots, and two or three An- 
„ul chovies, ſome Oyſters, and forty or fifty Force-meat Balls, 


and Lemon pared and ſliced ; put in a Quarter of a Pint of 
Gravy, Half a Pint of ſtrong Broth, and Half a Pint of White 
Wine; cover it with Puff-paſte, and bake ii. 


i A Steak Florendine. 
# AKE a Leg or a Neck of Mutton, cut it into Steaks: 
ſeaſon it with Nutmeg, Pepper, and Salt ; put it into 
em i a Diſh with three or four Shalots, a Bunch of ſweet Herbs, 
yruy two or three Anchovies, twenty Balls of Force-meat, Half a 
m Piat of Claret, as much Water; put in Half a Pound of Bnt- * 
der; cover it with Puff-paſte ; ſo bake it. 


ww" 4 Florendine of a Kidney of Veal. : 
OU muſt ſhred the Kidney, Fat and all, with a little 
ſame Spinach, Parſley, and Lettuce, three Pippins, and ſore 


candy'd Orange-peel ; ſeaſon with Spice and _— put in a 
good Hand fu 6 two or three grated Biſcuits, Ca- 
nary, Orange flower-water, and two or three Eggs; mix 
ten- chem well together, put them into a Diſh covered with Puff- 
il i: BN paſte, lay on a cat Lid, and garniſh the Rim, 


5 5 
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Another Way. | 


MI N CE the Kidney of a Loin of Veal, Fat and al 
| very fine, then mince a few Herbs and put to it, an! 
add a few Currants, ſeaſon it with Cloves, Mace, and a littl 
Salt, the Volks of three or four Eggs, and a Handful of grau 
Bread, a Pippin or two chopp'd, ſome candy'd Lemon. pet 
minced ſmall, Sack, Sugar, and Orange-flower-water ; put: 
Sheet of Puff-paſte at the Bottom of your Diſh, and pou 
pour Ingredients over it, and cover it with a cut Lid; wha 
aked, ſcrape Sugar on it, and ſerve it up. | 


To make a Florendine of Eggs. 


B OIL twenty Eggs hard, mince them ſmall with tw 

Pounds of bs. , ary ſeaſon theſe with a Quarter «Mi 
an Ounce of Cloves and Mace, a Nutmeg, and a Quarter «ii 
an Ounte of Cinnamon finely powdered ; put to them iſ 
Quarter of a Pound of Dates minced ſmall, a Pound ant 
Half of Currants, and Half a Pound of fine Sugar; minc 
ſome Lemon- peel ſmall ; mix all well together, with a Cu. 
ter of a Pint of Roſe-water, and ſome Salt, putit into your Dil, 
and bake it; when it is drawn, heat a little Water, beat u 
Half a Pound of Butter thick, ſweeten with a Quarter of: 

Pound of Sugar, ſqueeze in the Juice of a Lemon, povr then 
on it, and ſerve it up. 


An Almond Florendine. 


ET a Pound of Almonds blanched and beaten in: 
Mortar, with a little Orange-flower-water ; take thi 
Yolks and Half the Whites of eight Eggs, beat with a Qu 
ter of Pint of Sack, Half a Pint of Cream, Half a Pound d 
freſh Butter melted, a Pound of Currants, as much Sugar à 
will ſweeten it to your Taſte, a Quarter of a Pound of Mar 
row ſeaſon'd with beaten Cloves, Mace, and Nutmeg ; y0! 
may put in candy'd Lemon and Citron-peel ; mix it well to- 
ther, make Puff-paſte on the Top and Bottom, and bake 
in a ſlack Oven not too much. R 
See the different Forms of Lids for Florendines at the End 7 
the Chapter of Paſtry. 


To make a Florendine F Carps. 


AK E the Volks of Half a Dozen Eggs, and three 
Quarters of a Pound of Butter, and work them up in 


& Quarter of a Peck of Flour, dry it, add as much wen 
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$ will make it into a Paſte, make it up as near as you can in 
he Form of the Fiſh. Scale a Carp, ſcrape off all the Slime, 
Iraw it, take away the Guts and Gall, ſeaſon it lightly wick 
Salt, Pepper, and Nutmeg, put the Milt into the Belly, lay 
t into the Pye ; lay on it Dates ſliced in Halves, Barberries, 
Raiſins, Orange and Lemon ſliced, and Butter, cloſe it up, 
pake it ; when it is almoſt baked, liquor it with Butter, Cla- 
Wt, White Wine, Verjuice, and Sugar. Ice it over, and ſerve 
top hot for ſecond Courſe. 


A Tanſey. 


AKE a Peck of Spinach, a little Tanſey, and about 
three —_— of a Pint of Cream, fifteen Eggs, and 
ake out five of the Whites, and take a ſmall Nutmeg grated, 
Wind a Penny-loaf grated, or ſomething more if it be ſmall, 
nd near a Quarter of a Pound of Sugar; ſtrain your Eggs, 
Wand ſift your Bread; and when you have mixed all together, 
butter a Sauce-pan, and ſet it over a ſlow Fire, and ſtir it till 
'ou think it is pretty thick ; then have ready your Frying- 


mine 
pan over a ſlow Fire, for fear of burning, with a Bit of But- 
Did, er melted, and pour in your Tanſey, and ſtir it all one Way, 


till you think it will be ſtiff enough; then flat it down cloſe 
with your Spoon, and let it ſtand ſtill a little while to grow 
together, only ſhake it a little ſoftly to keep it from ſcoreh - 
ing, and turn it with a Pye-plate, and it will ſoon be enough. 
Garniſh it with Orange quartered, and ſtrewed Sugar. 


* Another Way. 

» thi 

** HEN you have beat ten Eggs very well, put them 
ol to a Pint of Cream, ſeaſoned with Nutmeg, Sugar, 
: and Salt, then green it with the Juice of Spinach and of 


ar © Tanſcy ; as ſoon as you put the Juice to it, with which you 
ſt mace it very green, ſet it over the Fire, the Stew-pan 
being firlt buttered ; and when it is thickened enough, have 
lei Diſh ready to put it in, and bake it. Garniſh with Orange 
cut into Quarters, and Sweetmeats cut in long Bits, and lay 
all over it. i 
dy Another Way. 


RATE Half a Pound of Naples Biſcuit, then take 

eighteen Eggs, Half the Whites, one Nutmeg grated, . 
bree BW put the Sugar to the Eggs, aid ſtrain it to your Biſcuit, with 
pn our or five Spoonfuls of Sack, and Half a Pint of Cream; 


ater I then colour it with the Juice of Spinach, or green ry s 
a lit) 


1 
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a little Tanſey ; then take a Stew-pan, butter it, put yo 
Tanſey in it, and keep it ſtirring over Charcoal * Wood 
coal, till it be very thick ; then have a Diſh juſt big enougt 
for it, and that muſt be buttered everywhere, or it will ti 
and melt the Diſh ; then put your Stuff in the Diſh over th 
Coals, with a gentle Fire, not to bubble, but to harden; com 
it with a Plate, and when it is enough, turn it on the Plat iſ 


| N and ſet that on the Coals. When it is enough, ſerve it u 


with Orange quartered, and ſtrew'd Sugar. 
; Another Way. 


N T nine Eggs, but Half the Whites, and beat then 
well together, put refined Sugar to them, and ſtrain it 


men add Half a Pint of Cream, and as much Juice of Spina 


as will colour it, with a little Tanſey, two Naple: Biſcuit 
grated, a N and fix Spoonfuls of Sack; Jet the Bi 
cuits ſoak ſome Time; then take your Sauce- pan, and pu 
in ſome Butter, and warm it over the Fire, and do it round 
the Sauce- pan; then put in the Stuff, and ſtir it over a Cha. 
coal Fire; when it is thick enough, put it into a Diſh tha 
will juſt hold it, and cover it with a Plate, and put it over your 
Stove, not to boil, but harden. When you think it is enoug}, 
turn it on the Plate, and ſerve it. Garniſh as you like. 


Another Way. 


AKE a Pint of Cream, and Half a Pint of Juice 
Spinach, a ſmall Spoonful of the Juice of Tanſey, i 
Eggs, three Whites, the Crumb of a French Roll grated, ut 
Naples Biſcuit, ſweeten to your Taſte, and ſtir it over a clear 
Fire in a ſmall Stew-pan, firſt buttering it both Sides and Bot: 
tom till it is thick; then bake it with a fine thin Paſte, or 
Paper, at the Bottom, and garniſh with Orange quartered, 
and ſifted Sugar. 


Gooſeberry Tanſey. 


Dick a Quart of green Gooſeberries, and boil them in 

Half a Pound of Butter in a Frying-pan, till they be 
well coddled; then pour into them the Volks of ſixteen Egg), 
well beaten, with Half a Pint of Cream, and as much Sugar 
as will ſweeten it to your Taſte ; then bake it Half an Hou, 
| — when baked, ſtrew over it Roſe - water and Sugar; 0 
erve it. 


Auolbur 
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Another Way. 


or ſome freſh Butter in a Frying pan, and when it is 
WW melted, put into it a Quart of Gooſeberries, and fry 
em till they are tender, and break them all to maſh ; then 
eat ſeven Eggs, but four Whites, a Pound of Sugar, three 
WS poonfuls of Sack, as much Cream, the Crumb of a Penny- 
Woaf grated, and three Spoonfuls of Flour; mix all theſe to- 
gether, then put the Gooſeberries out of the Pan to them, 
End ſtir all well together, and ” the Whole into a Stew- 
Pan to thicken, with a Piece of Butter, and fry it brown 
Strew Sugar on the Top when you ſerve it. 


ina To make a Tanſey without frying. 

{cu IX with Half a Pint, or a little more, of the Juice of 
: Bi | Spinach, a Pint of Cream, and add a little grated ' 
d pu read, fifteen Eggs, only ſix of the Whites, ſweeten it to your 


| aſte, and ſtir it in a Sauce-pan; butter the Sauce-pan a 
ile, put it over a gentle Fire, till it be ſomewhat thicker 
chan buttered Eggs, then lay it upon a warm Plate, and ſet 
Wit upon a few Coals, and with a Spoon make it of what Thick- 
Wneſs you pleaſe ; then let it ſtand and harden a while; then 
turn it upon another Plate, and let it ſtand a-while on that 
Side ; 22 have no Lemon, put a little Verjuice, Butter, 
and Sugar upon it, and ſerve it up. 


ce of 

+ 4 boiled Tanſey. 

dais AK E the Crumb of a ſtale Penny-loaf, and flice it 
Bot: thin, put to it as much hot Cream, or Milk, as will 


„or wet it, eight Eggs, the Whites of four well beaten, a little 
rech ſhred Lemon-peel after being boil'd, a little . Nutmeg 
and Salt; put to it the Juice of Spinach, and Tanſey, then 
tie it up in a Cloth, and boil it an Hour and a Quarter; 
when you diſh it up, flick candy'd Orange in it, and lay 
n n %% Orange quartered round the Diſh, with melted Butter 
be in a Baſon. | 


— = A Bean Tanſey. 
our, LANCH two __ of Beans, then beat them in a 
: f Mortar very fine; ſeaſon them with Pepper, Salt, Cloves, 


and Mace ; you may do it ſavoury or ſweet ; the ſavoury 
Way is as above; then put in the Yolks only of ſix — s, and 


a Vartern of Butter; you muſt butter your Pan, and bake it 
ö bel | 
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as you do a Tanſey, and ſtick Slices of fried Bacon on t 
pow. > The ſweet Way is, with Beans, Biſcuit, Sugar, Sack 
and Cream, and eight Volks of Eggs; ſo bake it, and ſtick a 
the Top ſome Orange and Lemon-peel candy'd. . 


A Tanſey for Lent. 


Pan Tanſey, or other Sorts of Herbs in a Morus 
with Almonds, and the Spawn of a Pike or Carp ; ther 
ſtrain the Whole with the Crumb of a Roll, Rc{e-warer, aut 
Sugar, and fry them in freſh Butter. Garniſh with Orang 
or Lemon quartered. 


A Beef Tanſey. 


AKE ſeven Eggs, leaving out two Whites, and a Pin 

of Cream, ſome 'Thyme, ſweet Marjoram, Parſley, 
Strawberry-leaves, ſhred very ſmall, and a little Nutmeg 
then mince ſome boil'd Beef very ſmall, add a Plate of grate 
white Bread, let theſe be all mixed together; then fry then 
as you do other Tanſeys, but not too brown, 


A Pippin Tanſey. 


3 AKE as many Pippins, cut in round thin Slices, a: 
> will cover the Bottom of your Frying-pan, fry then 
over a gentle Fire on both Sides ; then take eight Eggs, with 
their Whites, Half the Crumb of a Penny-loaf grated, Half 
a Pint of Cream or Milk, alittle Nutmeg and Sugar beat all 
together, (if you pleaſe you may put to it the Juice of Spinach, 
and Tanſey, a Glaſs each) and pour over your fry'd Pippin: ; 
' bake it over a quick Fire; when it is well baked on one 
Side, turn it to the other ; when it is done enoygh, ſerve it 
with Butter melted pretty thick, and Sugar round the Rims 
of the Diſh. 


An Almond Tanſey. 


LANCH a Pound of Almonds, and ſteep them in a 
Pint of Cream, or Milk, ten Yolks of Eggs, ard four 
Whites ; having beat your Almonds in a Mortar, \then put 
them to the Cream and Eggs again with Sugar, Crumbs of 


N Bread, and ſtir them well together; fry them in freſh Butter, 


and keep them ſtirring in the Pan till it is of a good Thick- 
neſs ; then ſtrew over it fine Sugar, and ſerve it. 


A Violet, 
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4 Violet, or Cowſlip Tanſey. 


WL) EAT your Violets, or Cowſlips, in a Mortar, add to 
ue juice of them a Pint of Cream, or Milk, a little 


deaten Cinnamon, Nutmeg grated, and a little Roſe-water ; 


Wrated Bread, ten Eggs, leaving out Half the Whites, ſome 
Orta ecten it as you like it; put a Piece of Butter in a Stew- 
ther Pan, and when melted put in your Tanſey and fry it; when 
„ate is fry'd on one Side, turn it on a Plate, being rubbed with 
inge, utter, ſo put it into your Pan, and when done enough, diſh 
t up, and ſqueeze on the Juice of a Lemon ; garniſh with 
quartered Oranges, and ſcrape on fine Sugar. 
Pin White Pot. 
ſley, | AKE three Pints of new Milk, or Cream, the Volles 
eg; of five Eggs, two Whites, beat them with a little 


Roſe- water, Nutmeg, two or three Spoonfuls of fine Sugar, 

ice ſome Crumb of Bread very thin in the Milk, and when 
a little ſteeped, break it with your Hands ; then put in your 
beaten Eggs and break it a little more ; then = in a little 
Bit of freſh Butter on the Top, or Marrow, if you pleaſe ; 
, 4; WF ſcatter a few Raiſins on the Top; you may put Puff-pagte 
1m round the Diſh : Bake it Half an Hour in a low Oven, - 


A Oy err 


vith 
Lalf Another, 
4 LANCH Huf a Pound of ſweet Almonds, beat 


; them to a Paſte, then put them to two Quarts of Mille 
' 3 WY and boil them x then add a Spoonful and Half of Rice Flour, 
ne and when theſe are boiled well, ſtrain out the liquid Part into 
* HY two Quarts of Milk, ſlirring it as you pour it; add Sugar to 
> Hl ſxeeten it as you like, and a little Saffron ſtrained into a Gill 

of White Wine, wiz. the Wine wherein it has been ſoaked ; *? 

and with this beat up a Dozen of Eggs, and then bake it. 


Another. 
112 two Quarts of new Milk, eight Eggs, Half the 4 
Whites, beat up with a little Roſe-water, a Nutmeg 
grated, a Quarter of a Pound of Sugar; cut the Crumb of 4 
enny-loaf in very thin Slices, and pour your Milk and 
105 over it. Put a little Piece of Butter on the Top, and 
bake it in a low Oven Half an Hour. 


— 
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Another. 


AK E a Quart of Cream, or Milk, boil it with ſa 
large Mace; and when it is off the Fire, ſeaſon it if 
you would do a Cuſtard ; take ſeven or eight Volks of Eon 
and beat them well together, with a Spoonful or two « 
Cream; and when your Cream is almoſt cold, put the El 
to it, ſtirring them well together; then take a Diſh tuat wil 
hold the Quantity, and more, of Cream; then flice & 
Crumb of a Two-penny Loaf as thin as you can; then ly 
a Row of Slices of Bread at the Bottom of the Diſh, ard 
few preſerved Damſons, or other dried Sweetmeats, upon iſ 
Bread, with ſomie Pieces of Marrow with them; then lf 
another Row of Bread upon that, and ſo of Marrow an 
Sweetmeats, till you come to the Top; then take a Lad 
and pour in your Cream or Milk foftly, till the Diſh is («lM 
grating Nutmeg between every Layer; let it be made ti 
or three Hours beiore you put it into the Oven, that K 
Bread may be well ſoaked, and then bake it. Lay Slices i 
Bread, and Bits of Butter, on the Top of all, | 


Another Way, 
AKE a Quart of Cream, boil it with three or for 


Blades of Mace, and ſome whole Cinnamon; beat y 
the Whites of four Eggs, and when the Cream boils up pu 
them in, and take them off the Fire, keeping them ſunig 
& little while; then put in a Pint of Claret, ſome Raiſins d 
the Sun ſtoned, Ginger beaten, and ſome Sugar; then ci 
thin Sippets, and dry them before the Fire : Pare and cor 
Half a Dozen Apples, and ſlice them in Cream, and boli 
them, and when the Apples are boiled, and cold, Jay Hal 
the Sippets in a Diſh, and Half the Apples on them, 4 i 
Half the Cream and Claret, then lay on the reſt of the Sp 

and Apples; then pour on the reſt of the Cream, and 
ake it in an Oven, as a Cuſtard ; ſcrape Sugar over 1, att 
ſerve it up. 


ay 


A Devonſhire White-pot, 

C OAK Slices of Crumb of Bread in a Quart of Milk, pu 
= in a little Flour, and the Volks of Eggs well beate! 
_ - bruilc the Bread very well in the Milk, and make it about 
the Thickneſs of Batter for Pancakes; then put it in à det 
earthen Pan, and lay ſome Pieces of Butter on the Top, tt 
brown Paper over it, and ſet it in the Oven, near the * 
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it; you may make them either with Flour or Rice, or 


ithout both. 
Another Way. 


TRAIN eight Eggs into a Quart of Cream, ſeaſon it 
Y with Salt, Sugar, and Nutmeg {liced ; then ſlice a Penny- 


wo d 
Eg af and a Half of fine Bread very thin, into a Diſh with the 
it wi ream and Eggs; put in a Handful of Raiſins of the 8 


* 
. 


iled with freſh Butter, and then bake it. 


4 Norfolk White- pot. | 


Holl three Pints of Cream, with large Mace and whol 
D Cinnamon : When it has boiled awhile, put in the 


"2 olks of eight Eggs well beaten ; then take it off the Fire, 
a nd take out the Spice, the Cream being pretty thick, lice 


Manchet fine, and lay it over the Bottom of a Diſh; then 
our on ſome of the Cream, then lay in more Bread, and 
Wo the like three or four Times till the Diſh is full; garniſh 
e Diſh with carved Sippets; ſtick it with ſliced Dates, ſcrape 
Won Sugar, and ſerve it. | | 


A Rice White-pot. | 
7 OIL a Pound of Rice in two Quarts of Milk, till it is 


at 

| = E tender and thick, then pound it well in a Mortar, with. 
ra FP Quarter of a Pound of blanch'd Almonds; boil two Quarts 
ns f Cream with ſome Blades of Mace and grated Bread; mix 


eſe together with the Volks of eight Eggs beaten with 
Roſe-water, and ſweetened with Sugar to your Taſte, ſet it 
into the Oven; then lay in ſome candy'd Citron and Orange- 
peel, cut into handſome thin Pieces, bake it in a gentle Oven, 


Arother Way. 


OIL a Quart of Cream, then put in two Ounces of 
picked Rice, Sugar, Ginger, Cinnamon, and Mace 
eaten, ſet it by till it is cold; then ſtrain into it the Volks 
of eight, and the Whites of two Eggs; then put in two 
Ounces of Currants picked and waſhed, and ſome Salt ; ftir 
all well together, and bake it either in Paſte, or in a Diſh, or 
Pan; garniſh it with Sugar, when baked, and Comfits, 
Orange and Cinnamon. | 


» I 


1 0 beat and mix all theſe; then put in as much Flour as wil 
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Pancakes. 


gf ASON two Quarts of fine Flour, and Half a Dozen 
Eggs, leaving out Half the Whites, with Cinnamon, 
Cloves, Mace, Nutmeg, and a litele Salt, make it into if 
Batter with Milk; beat and mix it all together, and put nf 
Half a Pint of Sack; put your Pan on the Fire with fone 
Butter, and when it is hot, put in your Batter, and run it thin 
over the Bottom of your Pan, ſupplying it with little Bits i 
Butter; toſs it very often, and fry it criſp and brown, þ 


Pancakes Royal. 


EASON Half a Pint of Cream, Half a Pint of Sa, 
with the Volks of eighteen Eggs, and Half a Pound af 
fine Sugar, with beaten Cinnamon, Nutmeg, and Mace; 


make it ſtiff enough to run thin over your Pan; let your Pu 
be hot, and fry them in clarified Butter. This Sort of Pan. 
cakes will not be criſp, but are very good. 


Cream Pancakes. 


AKE a Pint of Cream, and eight Eggs, Whites and 
all, a whole Nutmeg grated, and a little Salt ; then 
melt a Pound of Butter, and a little Sack : Before you fry 
them, ſtir it in; it muſt be made as thick, with three Spoon. 
fuls of Flour, as ordinary Batter, and fry'd with Butter 
the Pan, the firſt Pancake, but no more: Strew Sugar; 
garniſh with Orange, turn it on the Backſide of a Plate. 


1 Common Pancakes. 

iN py a Quart of Milk, fix Eggs, Whites and all, bort 
| eight Spoonfuls of Flour, with ſome grated Nutmeg (bl 
and Ginger, and a little beaten Cinnamon; beat it all to- tak: 
Wi gether with a Glaſs of Brandy, and let it ſtand an Hour, then litte 
| 8 them in Lard very hot. 


Or thus. 


AKE a Pound of clarified Butter, Half a Pound of P 
Flour, a Pint and Half of Cream, four Eggs, a large 


4 Nutmeg beaten, and Half a Spoonful of Salt; ſtrain the Qu 


Nutmeg with the Cream, Salt, and Flour ; then make you" bea 
Batter, fry them with Lard, and ſerve them up with fine Wy PO 
Sugar, 


\ Anathir 
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Amther Way, without Butter or Lard. 


AK E a Quart of Cream and twelve Eggs, beat them 
mon, well together, add a Couple of Nutmegs grated, ſome 
ino: raten Mace, and Half a Pound of Sugar; then add as much 
Sour as will make it a Batter, neither too thick nor too thin. 


out ni a T toc 8 
ſoneleat your Frying- pan pretty hot, wipe it clean, put in your 


Dozen 


t thin 1 batter and fry it. 
"y To make Pancakes criſp. M 
: AKE them in a ſmall Frying-pan little bigger than a 
4 Saucer ; then boil them in Lard, it will make them 
Sack rip, look yellow as Gold, and eat very well. 
id of 


Iriſh Pancakes. 


AKE a Pint of Cream, eight Eggs, and four Whites 5,4 
beat the Eggs, with a grated Nutmeg, and Sugar 

our Taſte ; then melt three .—— of freſh Butter in th 

-ream, and mix it with the Eggs, and almoſt Half a Pint of 

Flour ; ſeaſon your Pan with a Bit of Butter, and fry them 
ithout turning. Your Frying-pan muſt be very little, and 

0 lay ſeveral one upon another, to ſerve at Table. 


Thin Cream Pancakes, called a Quire of Paper. 


JUT eight Eggs to a Pint of Cream, leaving two of 
L the Whites out, three Spoonfuls of Flour, one Spoon- 
ful of Orange-flower-water, a little Sugar, a grated Nut- 
meg, and a Quarter of a Pound of Butter, melted in the 
Cream; mingle all well together, mixing the Flour with a 
little Cream at firſt, that it may be ſmooth : Butter your Pan 
all, bor the firſt Pancake, and let them run as thin as you can poſ- 
neg WY übly, to be whole; when one Side is coloured it is enough; 
to- take them carefully out of the Pan, and ſtrew ſome fine 
zen WY fitted Sugar between each; lay them as even on each other 
as you can: This Quantity will make twenty. 


Apple Pancakes. 


of ARE and core your Apples, cut them in round Slices, 
ge fry them in freſh Butter, beat up twenty Eggs in a 
he Quart of Cream ; put in Ginger, Nutmeg, and Cinnamon 
ur Wh beaten, of each two Drachms, powdered Sugar ſix Ounces 3 
de i Pour the Batter on them, fry them, ſprinkle them with |} 

Roſe-water, and duſt them with Sugar, 


Rice 
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We Rice Pancakes. 


Quart of Cream, and three Spoonfuls of Flour of Ri 
being boiled as thick as Pap, ftir in Half a Pound of 
utter, a Nutmeg grated ; then pour it out into an earthalif 
Pan, and when it is cold, put in three or four Spoonful: if 
Flour, a little Salt, ſome Sugar, nine Eggs well beaten, wi 
all well together, and fry them in a little Pan, with a ſnd 
Piece of Butter. Serve them up four or five in a Diſh, 


X. To make Fritters. 


AKE a Pint of Cream, or Milk, thicken it will 

A Flour, beat twelve Eggs, leaving out the Whites & 

eight; then put in twelve Spoonfuls of Sack, and train tha 

into the Batter; put in a little Salt, Cinnamon, grated Nu. 

1 meg, and beaten Ginger; then add another Pint of Crean, 

or Milk, and beat the Batter for almoſt an Hour; cut thi 

round Slices of Apples, dip them in the Batter, and put then 
into a Pan of boiling Lard. 


- Another Way. 


RY ſome of the fineſt Flour well before the Fir: 

Mix it with a Quart of new Milk, not too thick, fu 

or eight Eggs, a little Nutmeg, a little Mace, a little Sal 

and a Quarter of a Pint of Sack, or Ale, or a Glaſs of Brandy. 

Beat them well together, then make it pretty thick with P 

pins chopp'd ſmall, and fry them dry. 

WW Another Way. 

DEA the Volks of eight Eggs, the Whites of but fou, 

* well together, and ſtrain them into a Pan; then take! 

Quart of Cream, or Milk, warm it as hot as you can endur 

your Finger in it ; then put to it a Quarter of a Pint of Sack 

three Quarters of a Pint of Ale, and make a Poſſet of it. 

when your Poſſet is cool, put it to your Eggs, beating then 

well together ; then put in — Ginger, Salt, and Flou 

to your L.iking : Your Batter ſhould be pretty thick; then pu 


1 in Pippins ſliced or ſcraped ; fry them in good Store of h 
Lud with a quick Fire. 


Apple Fritters, the Bavarian Way. 


ARE and core your Apples, then cut them in round 
Slices, and put them a ſoaking, for a Couple of How, 


in a Stew-pan, with Sugar, a Stick of Cinnamon, 2 - 70 


| 


1 
* 
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andy; ſtir them now then; put ſome Lard in a Stew- 
over the Fire, take out your Apples, drain them, and 

>w over them fine Flour, then fry them, let them be 

Il coloured, diſh them up, ſtrew Sugar over them, and 

ue them with a red-hot Fire-ſhovel, and ſerve them. 


Another Sort. 


UT your Apples, after being pared and cored, in round 
Slices, and put them in a Stew-pan with a little Brandy, 


ite Wine, and a Stick of Cinnamon; make a Batter 


th a Handful of Flour, mixed with Ale; put Hog's 


Ward over the Fire, dip your Apple in the Batter, and then 


t them to the Lard ; when well coloured, ſtrew them with 


gar, glaze them as in the foregoing Receipt, and ſerve them. 


Oatmeal Fritters. 


I OIL a Quart of Milk, then put to it a Pint of fine 
I Flour of Oatmeal, and let it fteep ten or twelve Hours, 
en beat fix Eggs, the Whites of two, in a little Milk, fo 
uch as will make the above a Batter, then put ſome Lard 

a Stew-pan, and put a Spoonful of Batter into it for a 
ritter, ſtrew Sugar over them, and have Sack and Butter for 
auce. 


Parſnip Fritters. 


I OIL your Parſnips very tender, then ſcrape them and 
beat them in a Mortar, and rub them through a Hair 
eve, and mix a good Handful of them with ſome fine Flour, 
x Eggs, ſome Cream and Milk, Salt, Sugar, and Nutmeg, a 
tle, a ſmall Quantity of Sack and Roſe-water, mix all well 
ether a little thicker than Batter, have a Frying- pan ready 
1th good Store of Lard, very hot, over the Fire, and put 
a Spoonful in a Place till the Pan be ſo full as you can fry 
em conveniently withopt touching one another; fry them a 
ght Brown on both Sides. For Sauce take Sack and Sugar, 
ith a little Roſe-water, or Lemon-juice, ſtrew Sugar on 


nem when in the Diſh, 
Carrot Fritters ds in the ſame Manner. 
Curd Fritters. 


AVING a Handful of Curds, and a Handful of 
Flour, and ten Eggs well beaten and Rtcained, ſome 1 


ugar, and ſome Cloves, Mace, and Nutmeg, a —_— 
2 
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fron, ſtir all well together, and fry them in very hot Be 
- Dripping ; drop them in the Pan by Spoonfuls, ſtir then 
about till they are of a fine yellow Brown; drain them fron | | 
the Sewet, and ſcrape Sugar on them, when you ſerve thai 


up. 
| Fritters Royal. 


ARE a Poſſet with a Pint of Sack and a Quart «Mild r 
Milk; then take the Curd from the Poſſet, and put; e 8. 
into a Baſon, with Half a Dozen Eggs; ſeaſon it with a lit; With | 
Nutmeg, beat it very well together with a Wiſp, adding ime 
Flour to make it as thick as Batter uſually is for that Purpoſe; 
put in ſome fine Sugar, and fry it in clarified Beef-ſew:; ppi. 
make it hot in the Pan before you put it in: Serve it fora Mit, : 
Side Diſh, or a ſecond Courſe Diſh. | Il it 


Skirret Fritters. 


W E take a Pint of the Pulp of Skirrets, and a Spoon. 
ful of Flour, the Volks of Eggs, Sugar and Spice; d ſe 
make it into a thick Batter, then fry them out in Fritten We 
and ſerve them for a Side Diſh. 


White Fritters. 


AVING ſome Rice, waſh it in five or ſix fever 
Waters, then dry it very well before the Fire: Aft: 
this pound it in a Mortar, and ſift it through a lawn Sieve, WiWip'd, 
that it may be very fine ; you muſt have atleaſt an Ouncedf 
it. Then put it into a Sauce-pan, and wet it with Milk, and Pilin, 
when it is well incorporated with it, add to it another Pint of 
Milk; ſet the Whole over a Stove, and take Care to keep it hen 
always moving, We likewiſe put to it the Breaſt of a roatel Honds 
Pullet, 2 very ſmall, a little Sugar, ſome candied Le. it E 
mon- peel grated, and keep it over the Fire till it is al mot 
come to the Thickneſs of a fine Paſte. Flour a Peel ven inge 
well, pour it out upon it, and ſpread it Abroad with your d be 
Rolling- pin: When it is quite cold, cut it in little Morſe!s, hot 
taking Care that they Rick not to one another; flour your | 
Hands, roll up your Fritters very handſomely, and fry them Mtter, 
in Hog's Lard. When you are going to ſerve, put to them wha 
a little Orange-flower-water, and ſtrew ſome 50 ar upon a t 
| - them; ſo ſerve them in Plates or Diſhes: They may ye 

ſometimes be uſed for Garniſhing. 4 
| ater 


Rd 


_ The Lady's COMPANION. 119 


Water Fritters. 


Ur into a Sauce-pan ſome Water, a Bit of Butter as 
big as a Walnut, a little Salt, and ſome candied Lemon- 
el, minced very ſmall. Make this hoil over a Stove, then 
it in two good Handfuls of Flour, and turn it abaut by main 
rength, till the Water and Flour be well mixed together, 
4 none of the laſt ſtick to the Sauce- pan; then take it off 
e Stove, put into it the Yolks of two Eggs, mix them well 
ith it, continuing to put in more Eggs by two and two at a 
ime, till you have putin ten or twelve, and your Paſte be 
ry fine. Then drudge your Peel thick with Flour, and 
pping your Hand into the Flour, take out your Paſte Bit by 
t, and lay it on the Peel; when it has lain a little while 
ll it, and cut it into little Pieces, take Care that they ſtick 
pt to one another; a little before you are going to ſerve, fry 
em in Hog's Lard, and when you have laid them in the 
ih, throw ſome Sugar and Orange-flower-water upon them, 
d ſerve them up in Plates, or ſmall Diſhes. 

We make Broth Fritters the ſame Way, only make Uſe o 
oth inſtead of Water. 


Syringed Fritters. 
AKE about a Pint of Water, and a Bit of Butter; 


lart d 
| putt 
a lit 
adding 
pole 
ſewet, 
it for: 


ritters, 


ſeverl 


: Afee the Bigneſs of an Egg, with ſome green Lemon-peel 
Sieve, I'd, preſerved Lemon-peel, and criſp's Orange-flowers, 
unce of t all together in a Stew-pan over the Fire, and when 
k, and Wiling, throw in ſome fine Flour, keep it ſtirring, put in it 
Pint of Wy Degrees more Flour, till your Batter be thic enough: 
keep it hen put it in a Mortar with Almonds pounded, or bitter Al- 
roatted Honds, Biſcuits, two Eggs, Volks and Whites: Temper it 
ed Le. ich Eggs farther, till your Batter be thin enough to be ſy- 
al mol 


nged. Fill your Syringe, and your Hog's Lard being hot, 
ringe your Fritters in it, to make of it a true Lover's Lace ; 
d being well coloured, ſtrew them with Sugar; ſerve them 
p hot for a dainty Diſh. 


ver 
h vont 
lorſels, 


ir your BN At another Time you may rub a Sheet of Paper with 
y them utter, over which you ſyringe your Fritters, and make them 
> them (WP what Shape you pleaſe ; and your Hog's Lard being hot, 
upon 1 the, Paper upſide down over it, and your Fritters will 


7 may 


Water 


iy drop off. When fried ſtrew them with Sugar and glaze 
em. 


Vine | 
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Vine Leaf Fritters, 


G the ſmalleſt Vine Leaves you can, and having « 
off the great Stalk, put them in a Diſh with ſo 
French Brandy, green Lemon raſp'd, and ſome Sugar, ty 
in a Stew-pan a good Handful of fine Flour, mixed vi 
ſome White Wine or Beer: Then put in your Vine Lean 
and fry them immediately, place one after another in t 
Hog's Lard ; ſee they do not ſtick together. Let them 
pretty well coloured when fried, and ſtrewed with Sugar, at 
glazed with a red-hot Fire ſhovel. 


A Bacon Fraze. 


Bu eight Eggs well together with a little Crew 
and a little Flour, like other Batter; then fry wn 
thin Slices of Bacon, and pour ſome of this over them ; wha 
one Side is fried, turn the other, pour more upon that, au 
when both Sides are fried, ſerve it up. 


4 Fraze with Pippins. 

Ch: eight Pippins in pretty thick Slices, and fry tha 

in Hog's Lard, or clarified Butter; when they are tet 
der, lay them on a Sieve to drain the Fat from them, the 
take four Eggs, keeping out two Whites, beat them up uit 
ſome Flour, Half a Pint of Cream, a little Salt, and ſon: 
Sugar; then put into your Batter a little Butter; fry Half « 
it at a Time, and when it is fried a little, put your fri 
Pippins thick all over it. When enough, fry the other al 
ſo ſerve them on ſmall Diſhes, ftrew'd over with ſome fit 
Sugar. 


Another. 


ARE a Dozen Pippins, cut them in thick Slices, an 

fry them in clarified Butter; when they are tender, 14 
them to drain, keep them as whole as you can ; then makel 
Batter as follows: Take five Eggs, leaving out two Whites 
beat them up with Cream and Flour, a little Salt, ſome Sid 
and Sugar; make it the Thickneſs of Pancake-Batter, 4 
put in melted Butter; pour Half your Batter in your Fab 
and place your Apples all over it, then pour in the oth 
Half of your Batter, bake it thoroughly, and of a ſme Ce 
lour ; ſtrew over it ſome double-refin'd Sugar, and ferve 


. "4 N 
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An Almond Fraze. 


ET a Pound of Almonds, blanch them, and ſteep them 

in a Pint of Cream, ten Yolks of Eggs, and four 
hites ; having beat your Almonds in a Stone Mortar, put 
Sugar, and grated white Bread, ſtir them well together ; 
them with good Butter, keeping them ſtirring in the Pan 
| they are of a good Thicknefs; and when it is done 
ough, ſtrew over it fine Sugar, and ſerve it. 


A Fraze à la Braiſe. 


INCE ſome candy'd Orange-peel and Citron ver 
fine, and beat them in a Mortar; put to them a Do- 

n Eggs, leaving out the Whites of four ; put in a little | 
oſe · water and ſome Naples Biſcuits grated ; theſe being well 
ixed together, pour it into a hot Pan with Butter, and when 
is fry'd that it will turn round, take a red-hot Fire-ſhovel, 
d hold it over the Top to bake it à /a Braiſe ; then turn it 
a Plate, and put it in the Pan again, with ſome Butter; 
d when it is enough, diſh it up; and ſcrape on it double 


; then ned Sugar; garniſh with candy'd Orange and Citron, 
* An Oyſter, or Cockle Fraze. 
zp with AKE Cockles or Oyfters, and pick them out of their 


Shells, wafh them, and break a Dozen Egg, with a 
tle grated Nutmeg, and put in your Cockles; beat them 
gether with a Handful of grated Bread, and a Gill of 
eam; then put Butter into your Frying-pan, and let it be 
t; put in the Frazes, ſupply it with Butter in the Sides of 
> Pan, and let the Thin run till in the Middle till.it moves 
ind; and when it is fry'd on that Side. butter your Plate, 
turn it ; put it in again, and fry the other Side brown ; 


es, n take it out, and diſh it ; ſqueeze on the juice of a Lemon, 
ler, Fi ſerve it. 
— To make a Pupton of Apples. 


JARE ſomg Apples, and take out the Cores, put them 
into a Sauce-pan, to a Quart-mugful and heaped of 


\ur Poly ut Apples, put in a Quarter of a Pound of Sugar, and 
ic oor Spoonfuls of Water. Do them over a ſlo Fire, keep 
tne Cv in ſtirring, add a little Cinnamon; when it is quite thick, 
ere like a Marmalade, let it ſtand till cool. Beat up the 


Iks of four or five Eggs, and ſtir in a Handful of grated 
ad, and a Quarter bf a Pound of freſh Butter; then 
0L, II. e dans * G 1 2 ieee ** 


: 


9 9 | P UT your Apples in an earthen Pan, with a few Clove 


BY 
„ 


— 
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torm. it into what Shape you pleaſe, and bake it in a ſoy 
Ovch, and then turn it upſide down on a Plate for a ſecond 


Courſe. | 
. To make Black Caps. 


UT twelve large Apples in Halves, and take out th 
Cores ; place them on a Tin Patty-pan, with ther 
Skins on; put to them four Spoontygls of Water, and ſcray 
double-refined Sugar over them : Set them in a hot Oven ti 
the Skins are black a little in the Middle, and the Apply 
tender, which will be in about three Quarters of an Hoy, 
and diſh. them up: Scrape a little fine Sugar over then 


again. 


Another Way. 


UT a Dozen of large Pippins, or Golden Runnet,, i 
Halves, and lay them ſingle, with the flat Sides donn. 


ward, in a pretty large Mazarine, as cloſe by each other 
they can lie; then ſqueeze a Lemon into two Spoontfuls d 
Orange-flower-water, and pour over them; ſhred ſome le 
mon- peel very fine, and ſhake between them; then gra 
over them ſome double-refined Sugar; put them into a cuick 
Oven, and they will be done in Half an Hour. When ya 
ſend them to Table ſtrew fine Sugar over them. 


To bake Apples whole. 


T and a little Lemon-peel, ſome coarſe Sugar, a Glad 
Red Wine; put them into a quick Oven, and they will tak 
an Hour baking, 


| To ſtew Apples. a 
ARE and core them, then cut them in Slices, and fer 
+ A them in a Pipkin, with as much Water and Red Wine 
in equal Quantities, 2s will ſcarce cover them: When thy 
are tender, put in a Stick of Cnamon, and a few Cloves; 
when they are almoſt enough, ſweeten them with Sugar, a6 
maſh them to-Pap ; put in Butter, and ſerve them. 
; * 
T1 eu Golden Pippins, or other Apples. 


\ UT the Ends of your Pippins, and cut them in tv 
take out” the Cores, place them in a Sauce-pan, w 
the cut Sides down, in a Quart of Water, the Biguels of 
Egg of Sugar, a Piece of the Rind of a Lemon, cut in in 
I hreads, about two Inches long each, as big as you Fig 


ae 
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of Cinnamon; cover it down with a Sheet of Writing-paper, 
loſe to your Liquor; let them ſimmer over a gentle Fire two 

ours, till they are very tender. Serve them hot or cold, for 
Plate or little Diſh. You muſt remember to pare the Skins 
df before you ſtew them. If it is a right Golden Pippin, 


t the hey will be as whole after they are ſtewed as before, and as 
thet ender as Pap. Place them handſomely on your Plate with 
* 2 Spoon ; lay betwixt each of them a Slice of your cut Le- 
n 


on-peel ; pour over them as much of your Syrup as your 
Plate will hold, ſcrape a little Sugar round, ſo ſerve it. It 4 
s proper for the ſcond Courſe, or Supper, 


Another N ay. 


JARE them, and ſcoop out the Core, throw them into 
| cold Water to preſerve their Colour; to a Pound of 
ippins thus ng , add Half a Pound of double-refined 
dugar, and one Pint of Water, boiled and ſkim'd ; then put 
n your Pippins, then let them boil again till your Pippins are 
eur, and when they are ſo, put in a little Lemon- peel, and 
he Juice of a Lemon to your Taſte. 


To fteww Pippins awhole. 
AKE twelve Goldon Pippins, pare them, put the Par- 


ings into a Sauce-pan, with Water enough to cover 
hem, a Blade of Mace, two or three Cloves, a Piece of Le- 
"loves ron peel, let them ſimmer till there is juſt enough to ſtew the 
;laſs 0 ippins in, then ſtrain it, and put it into the Sauce- pan again, 
vith Sugar enough to make it like a Syrup then put them 
n a Preſerving-pan, or clean Stew-pan, or large Sauce-pan, 
ind pour the Syrup over them. Let there be enough to ſtew 
hem in; when they are enough, which you will know b 

de Pippins being ſoft, take them up, lay them in a little DR 
Muß in the Syrup ; when cold, ſerve them up; or hot, if you 
en desc it, f 


| Steed Apples du Court Bouillon. 


AKE what Quantity of Apples you pleaſe, cut them 

in two, pare them, and take out the Cores; put them 

ito a Stew-pan, and to about eight Apples put a Quart of 

in water, and fix Ounces or a Quarter of a Pound of Sugar, 
ier them with a a Diſh, or Plate, put them over the Fire, 

nd let them ſtew ; when the Liquor is almoſt boiled away, 

in make them out, and ſerve them up. 


** of] * 
r F109 
N G 2 


Another 
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Another May. 


UT your Apples in two, take out the Cores, prick the 

Skin with the Point of a Knife, put themin a Pan with 

ſome clarified Sugar, and the Juice of an Orange, and let 

them boil ; when done, put them handſomely in the Dif, 

and put the Sugar over them, after being ſtrained ; it mul 
Le a little ſtrong and clear. | 


Stewwed Apples, the Portugueſe Way. 
AKE out the Cores, and prick the Skin with the Point 
1 of a Knife, and put them in a Diſh, or Patty-pan; 
= ſome Sugar in the Hollow of your Apples, and a little 
ater.at the Bottom of your Diſh, or Patty-pan ; put then 
in 0 Oven, and when they have taken Colour, ſerve then 
up hot. | 

oo may put in ſome Apricot Marmalade. They may 
alſo be done cut in Halves, and put in a Patty-pan, with Hal 

a Pint of Wine and ſome Sugar, and a little Lemon-peel. 


Codlings and Cream. 


P UT your Codlings in a broadiſh Kettle of Water, ard 
ſet them on a gentle Charcoal Fire, k ep them ſcald- 
ing, but not to boil ; cover them cloſe, and turn them ver 
often ; as you ſee them green on one Side turn them to the 
other; put Vine-leaves over the Codlings to green then tie 
better, obſciving never to let them boil: When they ar 
tender — off the outſide Skin ; your Cream being boiled 
up, and ſeaſoned with Roſe-water and Sugar, put them in 
whole, or in Halves: You may ſerve them hot as well 


cd; ſcrape Sugar round your Diſh, 


| + To bake Pears. 


ARE fix Pears, and either quarter them, or do then 
whole; four makes a pretty Diſh, with one whole, the 
other cut in Quarters, and the Cores taken out. Lay then 
in a decp carthen Pan, with a few Cloves, a Piece of | emot- 
pyecl, a Gill of Red Wine, and a Quarter of a Pound of 508 
Sugar: If the Pears are very large they will take Halt! 
Pound of Sugar, and Half a Pint of Red Wine; cove! then 
cloſe with brown Paper, and bake them till they are enough 

Serve them hot or cold, juſt as you like them, and they 

be very good with Water in the Flace of Wine, 


. 14 
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To flew Pears. 


UT them into a Stew-pan with the Ingredients as be- 
fore. Cover them, and do them over a flow Fire. 
hen they are enough take them off. 


To few Pears Purple. , 
JARE four Pears, cut them into Quarters, core them, 
| put them into a Stew-pan, with a Quarter of a Pint ot 
Vater, a Quarter of a Pound of Sugar, cover them with a 
Pewter Plate, then cover the Pan with the Lid, and do them 
per a ſlow Fire. Look at them often, for fear of melting 
he Plate ; when they are enough, and the Liquor looks of a 
ne Purple, take them off, and lay them in your Diſh, with 4 
ke Liquor; when cold, ſerve them up for a Side-diſh at a 

econd Courſe, or juſt as you pleaſe, 


To flew Pears another Way. 


AKE ſome Pears, cut them in two, and having ſome 
boiling Water on the Fire, put them in; being half 
one, take them out, put them into cold Water, pare them, 
d take out the Cores; then put them in ſome clarified Su- 
ar, with a Slice or two of Lemon, to give them a Taſte, 
d to keep them white. 

You may, if you have a Mind, make it of a red Colour, 
putting ſome. Cochineal in Red Wine. 


Another Way.. 


JARE your Pears; and put Half the Parings at the Bot- 

tom of an earthen Pan; put in your Pears with two 
laſſes of White Wine, ſome Sugar, whole Cinnamon, and 
me Lemon-peel, then the reſt of the Parings upon them, 
ver it very cloſe that the Steam may not come out, and 
| then Wt thera in an Oven to bake ſlowly, for the Space. of. five or 
Hours ; when done, ſerve them whole. 


then 
Sr Stewed Peaches, 
of 500 UT them in two, take out the Stones, and pare them, 


Halt 4 put them blanching in boiling Water, and let them 
1 111K but one Boil, or two at moſt; then take ſome Powder- 
par, to the Quantity of your Peaches, put it into a Preſerv- 
pan, and put in your Peaches, with a little Water, juſt to 
It the Sugar ; put it over the Fire, take care they do not 
G3 4... - bares 


126 The Laovy's CourAN TO. 


burn, turn them upſide down, and ſerve them hot, or cold 
as you think proper. 


| Stexved-young Apricots. 


—_— them in Water over a gentle Fire to green then, 
take off the Skin, and throw them in cold Water; then 
take them out to drain, put them in clarified Sugar, gin 
them a Boil, and ſerve them up. 

If they are for keeping, take them out; two or three Day 
after ſet your Syrup on again, put in your Apricots, and gin 
them a Boil ; do the ſame two or three Days after, and tha 
put them into Pots; cover them with Paper ſoaked in Brandy, 
and then with other Paper. 


Another Way. 


AKE half-ripe Apricots, open them in two, throy 

them in boiling Water, and put them in clarified $- 
gar; give them a Boil, do not let them be done to a Ma. 
malade, and ſerve them up.. 

Vou may likewiſe put them in your Sugar, either without 
blanching them in Water, or after having taken off thei 
Skin, or elſe whole when ſtoned. If the — are cut i 
two, put a Kernel in each half Apricot. . 

Peaches are ſtewed the ſame Way. 


5 Stewed Gooſeberries. 
| AK E out the Stones, put them in cold Water, talf 
them out to drain, put them in ſome clarified Suga 
give them three or four Boils up, fee the Sugar be not u 
ftrong ; let them cool in the Sugar, and then ſerve them in: 
they are the better being done two or three Days before. 
You may do Grapes the ſame Way. 


$:ewed Cherries. 


UT the Ends of the Stalks of your Cherries of © 

equal Length, put them in ſome clarified Sugar, i 

give them a Boil or two; then take them off, let them co 

and put them in a Plate, or Diſh, with the Stalks upperud 
and ſome Syrup over them, 


$terved Raberries. 


OUR Rafberries being well cleaned, put them in ſow 
clarified Sugar, and give them a Boil or two ; the" ; 
them cool, and am them up handſomely, with ſome 4 q 
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er them, or Jelly of Currants, Strawberries are done the 


ume Way. 

5 To make Kickſhaws. 

AKE ſome Puff-paſte, roll it thin, and, if you have 
any Moulds, work it upon them witRtepreſerved Pip- 

ins. You may fill ſome with Gooſeberries, Sas with Rat- 

erries, ſome with Lamb-ſtones, ſome with Veal-Kkidneys, or 

hat you pleaſe, the Meat being firſt ſeaſoned ; then clole, 

em up, and either bake or fry them : When they are done, 

rew Sugar on them, and ſerve them up. | 


Hedge-Hog. | 

ET a Pound of Almonds, blanth them, and beat them 

in a Mortar very fine, with a Spoonful of Sack or 
range-flower-water, to keep them from oiling ; make it 
nto a ſtiff Paſte ; then beat in ſix Volks and two Whites of 
ggs, ſweeten it with fine Sugar, with the Quantity of Haif 
Pint of Cream, and a Quarter of a Pound of freth Butter 
nelted ; ſet it on your Stove, and keep it ſtirring till it is as 
tif as you may make it into the Faſhion of a Hedge-Hog ; 
hen ſtick it full of blaached Almonds, flit and tuck up like 
e Briſtles of a Hedge-Hog ; with two Currants plump d 
or the two Eyes; then place it in the Middle of your Diſh, 
nd boil ſome Cream, put in it the Yolks of two Eggs, and 
eeten it to your Taſte with Sugar ; thicken it, but not too- 
ick, pour it round your Hedge-Hog, ſet it by to cool; 
en ſerve it for a Side · diſn. | 


old, 


ot wu Pain Perdue, or Cream Toaſts. 
mM up; AVING two Feucb Rolls, cut chem in Slices, as thick 
e. as your Finger, Crumb and Cruſt together, lay them on 


Diſh ; put to them a Pint of Cream, and Half a Pint of 
ilk, ſtrew them over with beaten Cinnamon and Sugar, turn 
hem frequently till they are tender, but take care not to break 
em, then take them from the Cream with a Slice; break 
our or five Eggs, turn your Slices of Bread in the Eggs, and 
ry them in clarified Butter; make them of a good brown 

olour, not black; ſcrape a little Sugar on them. Th 


ay be ſerved as a ſecond-courſe Diſh ; but fitteſt for Sup- 
der, 


G 4 CHAP. 
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C 
Of PASTRY. 


7 Puff- paſte. 


AY down a Pound of Flour, break into it two Ouncy 

of Butter and two Eggs; then make it into Paſte wig 
cold Water; then work the other Part of the Pound of By 
ter to the Stiffneſs of your Paſte ; then roll out your Pak 
into a ſquare Sheet; ſtick it all over with Bits of Butter, fo 
it, and roll it up like a Collar; double it up at both En 
that they meet in the Middle, roll it out again as aforeſaid 
till all the Butter is in. 


Paſte for a Paſty. 


AY down a Peck of Flour, work it up with fix Pourd 
of Butter and four Eggs, with cold Water. 


Paſte fer @ high Pye. 
AKE a Peck of Flour, and fix Pounds of Butte 
boil'd in a Gallon of Water, ſkim it off into the Flow, 
and as little of the Liquor as you can; work it well up inn 
a Paſte, then pull it into Pieces till it is cold, then make 19 
in what Form you will have it. This is fit for the Walls 


a Gooſe- pye. | 
Paſte for great Pies. 


Ls T O a Peck of Flour the Volks of three Eggs, then bal 
tr 


ſome Water, and put in Half a Pound of try'd Sev 
and a Pound and Half of Butter; ſkim off the Butter aul 
Sewet, and as much of the Liquor as will make it a ligt 
good Cruſt ; Wo. Kk it up well, and roll it out. 


Paſte-royal for Patty-pans. * 
AY down a Pound of Flour, and work it up with Hal 
a Pound of Butter, two Ounces of fine Sugar, and ſou 
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Another Sort. 


ALF a Pound of Butter, Half a Pound of Flour, and 
Half a Pound of Sugar, mix it well together, and beat 
with a Rolling-pin well, then roll it out thin. 


A Paſte made of Dripping. 


AKE a Pound and Half of Beef-dripping, boil it in: 
Water, ſtrain it, then let it ſtand to be cold, and take 


en work it well up into three Pounds of Flour, as fine as 
pu can, and make it up into Paſte with cold Water. It makes 
very fine Crult. 


A Paſte for Cuſtards. 


AKE Half a Pound of Flour, ſix Ounces of Butter- 
the Volks of two Eggs, three Spoonfuls of Cream 
ix them together, and let them ſtand a Quarter of an Hour, 
en work it up and down, and roll it very thin, 


Another Sort. 


AY-down Flour, and make it into a ſtiff Paſte; with 1 
boiling Water, ſprinkle it with cold Water, to keep it- 
om cracking. 


Paſte for Crackling Cruft. 


3 LANCH four Handfuls of Almonds, and throw them 1 * 
into Water, then wipe them dry, and pound them in a+ 
lortar, moiſtening them frequently with Orange-flower- - 
ater, and the White of an Egg, to prevent their oiling : 
hen they are well pounded, paſs them through a Sieve to 
ear them from all the Lumps or Clods : When you have 
us prepar'd your Almond-palte, ſpread it on a-Dith till it 
comes very pliable, let it ſtand for a while, then roll out a: 
ece for the Under-crult, dry it in an Oven upon a Pye-pan, , 
hile other Paſtry-works are making, as Knots, Cyphers,., 
d other Devices for the garniſhing your Pies. . 


A ſavoury Lamb Pye. 1 
EAS ON your Lamb with Pepper, Salt, Cloves, Mace, 
J and Nutmeg, ſo put it into your Coffin, with 'a few 
unb-ſtones as Sweetbreads, ſcaſoned as your Lamb, alſo» 
me large Oyſters, and ſavoury Force-meat Balls, hard 
G5; Yolkss 


fr the hard Fat; ſcrape it, boil it ſo four or five Limes; -M 
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Volks of Eggs, and the Tops of Aſparagus two Inches! 

firſt boil'd — : then — Butter ll = the Pye, and? 
It, and ſet it in a quick Oven an Hour and a Half; then nm 
a Lear with Oyſter-liquor, as much Gravy, a little Clan 
with one Anchovy in it, and a grated Nutmeg. Let the 
have a Boil, thicken it with the Volke of two or three Ez 
and when the Pye is drawn pour it in. 


Another Sort. | 
UT your Hind-quarter of Lamb into thin Slices, ſe 
ſon it with ſavoury Spice, and lay them into the Py 
allo lay in a hard Lettuce, Artichoke-bottoms, and the Ty 
of an Hundred of Aſparagus, lay Butter over them. Cl; 
up the Pye, bake it, and when it comes out of the Oven pu 
in a Lear. 
Another Sort. 
AKE a Hind- quarter of Lamb, cut the Loin into thi 
Steaks, and the beſt Part of the Leg into Collops, vid 
out Strings or Skins, ſeaſon it with Pepper, Cloves, Mace, a 
Salt, cut thin Slices of fat Bacon, and lay them in the Boum 
of 2 Diſh, then your Steaks and Collops ; put ſome Bit: 
Butter on the Top of your Meat, the Juice of two dl 
Oranges, Half a Pint of Gravy, the Yolks of three Eggs be 
up wita a little Water, ſhake it well together, and lid it or 
Wlien it comes out of the Oven, if it wants Liquor, add ſc 
melted Butter and Gravy, You may put ſome Force-mez 
Balls into it if you pleaſe, 


A fweet Lamb Pye. 


UT your Lamb into ſmall Pieces, ſeaſon it with a litt 

Salt, Cloves, Mace, and Nutmeg : Your Pye beig 
made, put in your Lamb, or Veal, ſtrew on it ſome ſtoned Ru 
fins, Cur:ants, and ſome Sugar; then lay on it ſome Fort 
meat Balls made ſweet, and in the Summer ſome Artichok 
botioms buil'd, and ſcalded Grapes in the Winter. Bi 
Spa, iſb Poti toes cut in Pieces, candy'd Orange and Lena 
pe:1, and three or four large Blades of Mace; put Butter d 
the Top; cloſe up your Pye, and bake it. Make a Caudt 
of White Wine, Juice of Lemon, and Sugar, thicken it i 
with the Volks of two or three Eggs, and a Bit of Butte 
and when your Pye is baked, pour in your Caudle as hot 


you can, and ſhake it well in the Pye, and ſerve it up. 


"42d 
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nd A Lamb Pye the German. Way, 
* OU muſt cut a Quarter of Lamb in Pieces, and lard 
tithe them with ſmall Lardoons, ſeaſon them with Salt, Pep- 


ber, Nutmeg, Cloves, Bay-leaf, pounded Bacon, Cives, and 
voury Herbs, put them into Paſte, and bake them three 
ours; then draw your Pye, cut it open, take off all the 
at, pour into it a Ragoo of Oyſters, and ſerve it hot for the 


„ art Courſe. 
e y A Pye of a Breaſt J Veal. 1 
HD 4 8 BOIL your Veal, and take out all the long Bones, 

i | and chop the Briſcuit in Pieces, then ſhzed ſome ſavoury 


erbs and a little Lemon peel together, and beat ſomeCloves,, 
lace, Nutmeg, and Pepper, and mix ſome Salt with the 
erbs and Seaſoning, then ſtrew it over your Meat, and. 
dreak upon it the Yolks of three Eggs, rub all well together,, 
lake a good Cruſt, and put in the Bottom of your Fye ſome 
lices of thin Bacon, and Pieces of Butter, and then put in a 
Row of Veal, and a Row of Oyſters, tilt your Pye is full ; 
and then put in two Anchovies minced, parboil a Veal Sweet- 
dread, and throw it into cold Water, then ſlice it. but not too; 
hin, and brown it in a little Butter, and put it upon the Top: 
pf your Pye ; ſhake in a little Flour as you fill it, put in Half. 
a Pint of good Gravy ; and when it is baked, put in che 
uice of a Lemon and a Spoonful of White Wine; ther. ſhake: 1 

It well together, and ſerve it up. You may add hard Eggs 
f you pleaſe, 


a lit Another Sort- 

beig AVING cut the beſt Part of a Leg of Veal into thin 
d Ru Slices, beat it with a Rolling-pin, featon them with. 4 
Fore alt, Pepper, Cloves, and Mace; then cut à Pound of Bacon- 
cherte thin Slices, roll them up one by one, with a Slice of 


eal in the Middle; then put them in a Diſh, with two or 
emo bree Anchoves, two Shalots, a e Oyſters, ſome Force-meat 
Balls, aad a ſliced Lemon, with the Peel off; add Half a int 
di V/hice Wine, Half a Pint of good Broch fome Gravy and: 4 
n it Matter; cover it with. Puſt-paſte, and bake it in a gentle: 
ven. 

Another. Sort; 


| AVING cut a Fillet of Veal into three or ſour- 
L 4 Pieces, ſeaſon it with Fepper, Salti, Spice, a little: 
Page, and Herbs; raiſe your Pre, and cover the Lottom of it: 

2 Wich. 
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with Force meat, and Slices of Bacon; then lay in your Ve 
and Sweetbreads round it, with ſome Aſparagus- tops, Mul. 
rooms, and Truffles, then lid your Pye, and bake it; cu 
open juſt before you ſerve it, ſkim off all the Fat, and poi 
a good Cullis of Veal, If you intend to eat the Pye cod 
omit the Cullis, and when it is half cold, fill it up with (yi 
fied Butter. | 

All cold Pies, when they are baked and half cold, mul h 
filled up with clarified Butter, 


A Pye of Veal Sweetbreads. 


5 l your Sweetbreads, and blanch them, or o 

| them in Halves, ſeaſon them lightly with Salt. Pe 
per, and Nutmeg, lay ſome Slices of interlarded Bacon » 
the Bottom of the Pye, and ſome Pieces of Muſhroom:, g 
Artichokes, then Sweetbreads, Marrow, Gooſeberries, Bur 


berries, Grapes, or Lemon ſliced; cloſe up your Pye, bah 


3', liquor it with Butter and Sugar, and the Volks of Eggs. 


Scotch Collop Pye, 


UT a Fillet of Veal in thin Slices, ſeaſon them with 
Pepper, Cloves, Mace, Nutmeg, and Salt, then make 


pour Pye, cut an Onion and lay it in the Bottom, then a Ron 


of Collops and Slices of Bacon, and ſome Volks of hard Egg; 
then have ready ſome Savoury, ſweet Marjoram, and Fa 
ſhred, to ſtrew betwixt every Row of Meat, till you have la 
all your Collops in, then put a little Water into the Botton 
of your Pye, and ſome Pieces of Butter over the Meat; yu 
may put in likewiſe ſome pickled Muſhrooms, Oyſters, an 
ſliced Lemon, without the Rind. When your Pye is bake, 
take off the Lid, and ſkim off the Fat, then pour in {ons 
Mutton-gravy, with Butter drawn thick. | 


Artichoke Pye. 


OIL fix or eight Artichokes well ; then take the Bot 
| toms from the Leaves, and ſeaſon them with a lite 
beaten Mace, and put to them a good Quantity of Butte! 
lay a Layer in the Bottom ; then = in the Artichokes; 
ſprinkle them with a little Salt, put ſome Sugar over then 
put in grated Pieces of Marrow roll'd up in the Yolks « 

Eggs; then put in a few Gooſeberries or Grapes, and !i 
upon it large Mace and Dates ſtoned, ſome Volks of hai 


Foys, Suc ers, Lettuce-ſtalks, and Citron ; cover : 4 
1 Urte, 


Pa 


— 
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iter, and when it is baked, put in ſcalded White Wim, and 4 
ake it together ; ſo ſerve it up. 

You may make a Skirret, Potatoe, Parſaip, or Carrot Me, 
e ſame Way. GERT W 
Another May. % 
AKE. twelve Artichoke-bottoms boil'd tender, the 
Volks of twelve Eggs boiled hard, three Ounces of 
indy'd Orange, Lemon, and Citron-peel, Half a Pound f 
aiſins ſtoned, a Blade of Mace, a little grated. Nutmeg, 400 
aarter of a Pound of Sugar, put theſe into your Pye, with. 
alf a Pound of Butter, and lay the Sweetmeats up ; 

d when it comes out of the Oven, put in Half a Pint of. 
ack, and as much Cream, 


Anothir Way. 


7 OII, twelve Artichokes, take off all the Leaves and 
D Choke, take the Bottoms clear from the Stalk, make 
good Puff-paſte Cruſt, and lay a Quarter of 2 Pound of freſh. 
utter all over the, Bottom of your Pye, then lay a Row of 
riichokes, ſtrew a little Pepper, Salt, and beaten Mace over 
em, then another Row, and ftrew the reſt of your Spice 
ver them, put in a Quarter of a Pound more of Butter in 
ttle Bits, take Half an Ounce of Truffles and Morels, boil 
em in a Gill of Water, pour the Water into the Pye, cut 
e Truffles and Morels very ſmall, and throw over the Pye; 
hen have ready twelve Eggs boiled hard, take only the 
olss, lay them all over the Pye, and bake it. When the 
rult is done, the Pye is enough. | 


4A Palate Pye. 


AKE ſix Ox Palates, fix Sheep's Tongues, ſix Sweet- 
breads, half boil the Tongues and Palates, and then 
lanch them, and cut them into Slices, parboil the Sweet- 
reads, and flit them longways ; then take a Pound of good 
auſage-meat of freſh Pork, and ſeaſon it all together, with 
alf an Ounce of Cloves and Mace, three Quarters of an 
unce of Pepper, all beaten ſine, and Salt to your Taſte; 
en put it into your Pye, with Half a Pound of Butter on the 
op of the Meat; and when baked, put in Anchovy-ſauce, 
ade with White Wine and Gravy. You may, if you fancy 
put in ſome Muſhrooms, Parſley, Chibbols, and Shalots 
vt ſmall, with Force-meat Balls, | 
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/ | 
/ To bal, Beef like Red Deer, to be eaten cold. 


7 UT Buttock of Beef longways with the Grain, ben! 
well with a Rolling-pin, and broil it; when it is c 
Aard it, and marinate it in Wine-Vinegar, Salt, Pepper, Cloy 
/ Mace, and two or three Bay-leaves, for three or four Day 
| then bake it in Rye-paſte, ler it ſtand till it is cold ; then 
tit up with Butter, let it ſtand for twelve or fourteen Days, w 
wen eat it. 


Ci) 


A Beef-Steak Pye. 


ARE Rump. Steaks, beat them with a Rolling 

then ſeaſon them with Pepper and Salt, according y 

your Palate : Make a good Cruſt, lay in your Steaks, f 

our Diſh, then pour in as much Water as will half fil; 
Par on the Cruſt, and bake it well. 


A Stea:s Pye, with a French Pudding in #7. 


EAS ON your Steaks with Pepper and Nutmeg, ai 

8 let them ſtand an Hour in a Tray, then take a iced 

_ the Lean of a Leg of Mutton, and mince it ſmall with Sen 
and a few ſweet Herbs, Tops of young Thyme, a Branch d 
Penny royal, two or three of red Sage, grated Bread, Vel 
of Eggs, ſweet Cream, and Raiſins of the Sun; work 4 
together {tiff with your Hand like a Pudding, roll them roun 

like Balls, and put them into the Stea' s in a deep Coffin, wit 
a Piece of Butter; ſprinkle a little Verjuice on it, bake tht 
Pye, and cut it up: Afterwaids, having rolled Sage-leave 

fry them, and flick them aprigat in the Walls, and ſerve you 

Pye without a Lid, with the Juice of an Orange or Lemon. 


Calves Foot Pye. 
OUR Calves Feet muit be boiled in three Quarts d 


Water, then cut into Ealves, ard cleared from th 
Bones; that done, you are w lay a Layer of Butter in tk 
Bottom of the Pye, then a Layer of Calves Feet upvn thi 
Raiſins of che Sun ſtoned ana cut ſa all; over thoſe, anotht 
Layer of Calves Feet, then Railirs of the dun ordered 25 
fore, wich Currants, Orange. Lemon, and Citron-peel, {iced 
thin, a few beaten Cloves, Mace, Nutmeg, a little fine Suga 
and Salt, in and train the Liquor the Feet were bouted In 
and mix Half a Pint of White Wine with it, and pour it u 
the Pye: Afterwaids, the Volk, of iix boiled Eggs ate 10% 
chopped, and ſtrewed on the Top, with a Layer of Buttc!. 


Anti 
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Hot ber Way. 
DONE your Feet, and ſhred them ſmall, with as much 
J Beef. ſewet as Meat; put in a Glaſs of White Wine, a 
emon fliced ; ſeaſon with Cloves, Mace, Cinnamon, 
alt, Half a Pound of Currants, a Quarter of a Pound of Su- 
ar, and lay candy'd Orange and Citron-peel ſliced upon the 


4 A Dowlet Pye. 


IRS J parboil or roaſt a Leg of Veal, then cnt it ſmall 
with ſweet Herbs and Beef-ſewet ; then put ſome into 


at 


4 » e Pye, ſeaſoned with Sugar, Nutmeg, and Cinnamon, if 
aq ou like it ; then beat as many Eggs as will wet it ; then 
hill & 


ake it up like Eggs, and ſtick a Date in the Middle of each 
f them, and lay them in the Pye, and put fome dried Plumbs 
ver them, and if in the Time of Year, put in ripe Plumbs ; 


tle before you draw it; ſcald the Wine, and give it a Shake 
r two together ; ſo ſerve it 


** To make a Calf's Chaldron Pye. : 
5 ET a Calf's Chaldron, parboil it, and fet it by to 
Ok cool ; when it is cold, chop it very fine, with Half a 


Pound of Marrow; ſeaſon it with Salt, beaten Cloves, Mace, 
lutmeg, a little Onion, and Lemon-peel ſhred ſmall ; add 
Iſo the Juice of Half a Lemon, and mingle all together; 
en make a' Piece of Puff- paſte, and lay a Leaf of it in a 
Diſh of a convenient Bignels ; put in your Meat, cover it 
ich another Leaf of the ſame Paſte, and bake it: As ſoon 
it is drawn, open it, and ſqueeze in the Juice of twe or 
ree Oranges ; ſtir all well together, cover your Pye again, 
arts ood let it be ſerved up. . 


om 7 4 Calf's Head Pye. 
by LEANSE your Head very well, and boil it till it is 
* tender; then take off the Fleſh as whole as you can; 


ke out the Eyes, and ſlice the Tongue; make a good Puff- 
alte Cruſt, cover the Dich, lay in your Meat, throw over it 
ne Tongue, lay the Eyes cut in two at each Corner; ſeaſon 

with a very little Pepper and Salt, pour in Half a Pint of 
he Liquor it was boiled in, lay a thin Top Cruſt on, and 
jake it an Hour in a quick Oven In the mean Time boil 
de Bones of the Head in two Quarts of the Liquor, with two 
r thice Blades of Mace, Half a Quarter of an Ounce of whole 


Pepper, | | 


hen take White Wine, Sugar, and Butter, and pour it in a 


. 
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Brown, boil fix Eggs har 


take ſome grated Bread, ſome Mace, Nutnieg, Cinnamon, 
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Pepper, a large Onion, and Bundle of ſweet Herbs. Let 
boil till there is about a Pint, then rain it off, and add ty 
Spoonfuls of Catchup, three of Red Wine, a Piece of Butte, 
as big as a Walnut, rolled in Flour, Half an Ounce of Truft 
and Morels ; ſeaſon with Salt to your Palate ; boil it, ar 
have Half the Brains boiled with ſome Sage, beat them, any 
twelve Leaves of Sage chopped fine : Stir all together, au 
give it a Boil ; take the other Part of the Brains, and ben 
m up with ſome of the Sage chopped fine, a little Lemos. 
peel minced fine, and Half a ſmall Nutmeg grated. Beat 
up with an Egg, and fry it in little Cakes of a fine ligh 
i, take only the Yolks ; when you 
Pye comes out of the Oven, take off the Lid, lay the Ig 
and Cakes over it, and pour the Sauce all over. Send ity 
Table hot without the Lid. You may put in it as may 

Things as you pleaſe ; but it wants no more Addition, 


Another Way.. 
LE ANS E and waſh the Head well, boil it for the: 
Quarters of an Hour, cut off the Fleſh in Bits, of th: 
Bigneſs of Walnuts, blanch the Tongue, and ſlice it: Pa 
boil a Quart of Oyſters, and beard them; take the Volks d 
ten or twelve Eggs; intermix ſome thin Slices of Bacon itt 
Meat; put an Onion cut ſmall in the Bottom of the Pye, ie 
ſoning it with Salt, Pepper, Nutmeg, and Mace; lay all 
Butter on the Bottom, put in your Meat, cloſe up the Pye, ard 
tin a little of the Liquor the Head was boiled in; whet 
it is baked, take off the Lid; take off the Fat, and put in: 
Layer of thick Butter, Mutton-gravy, a Lemon pared and 
ſliced, with two or three Anchovies diflolved. Let them fri 
ſew together a little while, cut the Lid in handſome Pieces 

lay it round the Pye, and ſerve it up. 


Another Way, 
OIL your Calf's Head, till you can take out all the 
Bones, ſlice it into thin Slices, and lay it in the Fy6 
with the Ingredients for ſavoury Pies. 


A Lumber Pye. 


ET a Pound and Half of Veal, juſt ſcalded ; minc?! 
very ſmall, with Beef-ſewet the like Quantity; tl 


rs, t. 
little 
etwe. 
Indy 
rber 
T Ove 


Sugar, Roſe-water, Eggs, and Currants ; then fill ) 9 Pye 
laying ſome Marrow, Sweetmeats, and Lemon; then lid bus 
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a Pound of Sugar, ſeaſon with Salt, Cloves, Mace, and) 
meg; Half a Pint of Claret, a Pint of Canary, and u 


Pounds of Currants waſhed and picked; mix all well to, 
ther, and bake them in Puff or other Paſte. | 


An Umble Pye of a Lamb's Head. 


AKE a Lamb's Head, boil it very tender, pick 

Meat off the Bones, mince it, with the Liver, Ligh 
Heart, and Beef-ſewet ; ſeaſon it with Salt, Pepper, Nutn 
and ſweet Herbs; add to it Currants, and bake it in the b 


of an Umble Pye. 
A Battalia Pye. 


OU muſt take four tame Pigeons truſs'd, and four ſ 
alates well boil'd, blanch'd, and cut into ſmall Piet 
alſo fix Lamb-ſtones, as many Veal Sweetbreads, cu 
Halves, and parboiled, tw.nty Cocks-combs boiled a 
blanch'd, the booms of four Artichokes, a Pint of Oy 
parboiled and bearded, and the Marrow of three Bones; f 
toning all with Mace, Nutmeg, and Salt: Afterwards | 
your Meat in a Coffin of fine Paſte, proportionable to u 
Quantity thereof; put Half a Pound of Butter upon it, and 
little Water into the Pye before it be ſet in the Oven: Lt 
ſtand in the Oven an Hour and a Half; then having dn 
it, pour out the Butter at the Top of the Pye, and put int 
a Lear of Gravy, Butter, and Lemons, and ſerve it up. 


Another Way, 


ET young Chickens, ſquab Pigeons, young Partridg 
Quails, and Larks; truſs them, and lay them ind 
Pye ; take Ox-palates, boil them, blanch them, and cu: the 
in Pieces, Sweetbreads, and Lamb-ftones, cut them in Haln 
or Quarters, Cocks-coubs blanched, a Pint or Quart of 0 
ſters, drudged over wich grated Bread and Marrow; 4 
Sheeps Tongues boiled, blanched, and cut in Pieces; be 
Pepper. Salt, Cloves, Mace, and Nutmeg all together; f 
fon with this. Lay Butter on the Bottom of the Pye, 
place the reſt in with the Volks of hard Eggs, Cocks-iton 
and Treads, and Force-meat Balls. Cover up the Pye, 4 
when you ſet it into the Oven, put in five or 15 Spoonfulzt 
Water, and when it comes out of the Oven, pour it out, 


put in Gravy, _. | 
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Another Way. 2 


AKE ſome Lamb, Rabbit, Chicken, Pigeon, ſome 
Force-Meat Balls, Cocks Combs, Marrow, Aſpa- 
s, and hard Volks of Eggs, ſeaſon all pretty well, — if 
have any Muſhrooms, putthem in alſo, then = in ſome 
ter, with ſome Lemon-peel, and lay this laſt with fome 
es of Bacon on the 'Top of your Meat, then bake it, and 
en you ſerve it up, pour thro” the Lid ſome good Gravy, 
a very ſmall Glaſs of White Wine heated. 


A Cheſhire Pork Pye. 


AKE ſome ſalt Loin of Pork, or of the Leg, and cut 
it into Pieces like Dice, or as you would do Po a Haſh. 

t be boiled, or roaſted, it is no Matter; then take an equal 
antity of Potatoes, pare them, and cut them into Dice, or 
Slices. Make your Pye-cruſt, and lay ſome Butter in 
ces, at the Bottom, with ſome Pepper aud Salt; then put 
your Meat and Potatoes, with ſuch Seaſoning as you like, 

Pepper and Salt commonly, and on the Top ſome Pieces 
Butter. Then cloſe your Pye, and bake it in a gentle 
ren, putting in about a Pine of Water juſt before it is going 
o the Oven; for if you put in your Water over Night, it 
Il ſpoil your Pye. 

Another Way. 

KIN your Pork, cut it into Steaks, ſeaſon it pretty well 
with Salt, Nutmeg fliced, and beaten Pepper; put in 
o Pippins cut into ſmall Pieces, as many as you think con- 

ient, and ſweeten with Sugar to your Palate ; put in Half 
int of White Wine; lay Butter all over it, cloſe up your 

e, and ſet it in the Oven. 


Pork Pye to be eaten cold. 


ONE a Loin of Pork, and cut Part of it into Collops» 
J take alſo as many Collops of Veal of the ſame Bigneſs» 
at them both with the Back of the Cleaver ; ſeaſon your 
eal with Cloves. Mace, Nutmeg, Thytae minced, and the 
dlks of hard Eggs; ſeaſon the Pork with Salt, Pepper, 
nced Sage, and the Volks of hard Eggs; then lay in your 
im a Layer of Pork, and a Layer of V eal, *till you have 
d your Meat all in; then cloſe up your Pye, and liquor it 
th Saffron-water, or the Volks of Eggs: When it is baked, 
id cold, fill it with clarified Butter; ] 
ayer be Pork, bake it, and ſet it by for Uſe. 

4A Devonſture 


et your hr and laſt » 


- 


Pye, 


your 


M 
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HEET a Diſh with Puff-paſte, put at the Boy 
a Layer of ſliced Pippins ; upon that put a. Layy 
Mutton Steaks, cut from the Loin, well ſeaſoned wy 
Pepper and Salt, itrew ſome more Slices of Pippins uy 
that, and over them ſtrew ſome Onions, ſhred {mall ; repe 
theſe till your Pye is full to the Top, then cloſe it, hay 
put in about Half a Pint of Water, and bake it. 


YUT a Couple of Rabbits into Pieces, ſeaſon th: 


fat Pork, and ſeaſon them in like Manner. Lay thei: iy 

+ your Coffin, with ſome Pieces of Butter upon the Bonn 
Cruſt, and cloſe yeur Pye. Then pour in Half a Pint d 
Water and Claret-mix'd, and bake it. Some will grate ti 
beſt Part of a Nutmeg upon the Meat, before they cloſe t 


F# WI EN you have got ſome Rabbits and Pork, cut ai 


Rabbits Livers, parboiled, and ſhred ſmall; ſome fat Bac 
ſhred ſmall, ſome ſweet Marjoram powdered, ſome Peppe 
and Salt, and made into a Paſte, with the Volks of Eg 
beaten ; and- then.make this into Balls, and lay them int 


take the Bottoms of three or four Artichokes boiled tende 

and cut in Dice, and lay theſe likewiſe amongſt the Meat; 

ut in alſo ſome Cocks Combs blanched ; then cloſe you 

; Bos. and pour in as much Wine and Water as you think cat 
venient. Bake it an Hour and Half. 


TJ HEN you have raiſed a high Pye, tired a Pound 0 
" Beef-ſewet and lay it in the Bottom, cut the Ven: 
& ſon in Pieces, and ſeaſon it with Pepper and Salt, lay it on 
the Sewet, lay Butter on the Venifon, cloſe up the Pye, and 
let it ſtand in the Oven for fix Hours. 


wi ** 


A DevonſhireSquab Pye. 


A Shropſhire Pye. 


well with Pepper and Salt; then cut ſome Piecc: 


which is a good Way. It mult be ſerved hot. 
Another. 


ſeaſon them as above; then make a Farce of d 


Pye amongſt the Meat, at proper Diſtances. The 


A- Veniſon: Pye.. 


To make an Olio Pye. 


AKE your Cruſt ready, then take the thin Collops of: 
Leg of Veal, as many as you think will fill an Py, 
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ck them with the Back of a Knife, and ſeaſon them with 
t, Pepper, Cloves and Mace ; waſh over your Collops with 
punch of Feathers dipped in Eggs, and have in Readineſs 
ood Handtul of ſweet Herbs ſhred imall ; the Herbs muſt 
Thyme, Parſley, and 32 and the Volks of eight 
d Eggs minced, and a few Oyſters parboiled and chop- 
, ſome Beef-ſewet ſhred very fine; mix theſe together, 
| ſtrew them over your Collops, and ſprinkle a little O- 
ge-flower-water over them, and roll the Collops up very 
le, and lay them in your Pye, ſtrewing the Seaſoning over 
it is left ; put Butter on the Top, and cloie up your Pye. 
hen it comes out of the Oven, have ready ſome Gravy hot, 
d pour into your Pye, with an Anchovy diflolved in the 
avy, pour it in boiling hot; you may put in Artichoke 
ttoms and Cheſnuts, if you pleaſe, You may leave out 
> Orange-flower-water, it you don't like it. 


Another. 


UT Veal, or Mutton, into thin Slices, beat them with 

the Flat of your Knife, ſpread them Abroad : Then 
nce it ſmall, together with hard Eggs, and theſe Herbs 
lowing ; Sage, Parſley, 'Thyme, Marjoram, Savoury, 
dive, Spinach, Strawberry leaves, Violet-leaves, and 
rel. Put to them Salt, Pepper, Cinnamon, Nutmeg, 
gar, and Currants, ſome Dates, Raiſins, and Gooſeber- 
s minced ſmall : Mix all theſe well together, and ftrew 
m on your Slices of Mutton and Veal; then roll them up, 
d put them inta a Pye; lay on the Top of them Mar- 
, Dates, large Mace, and Butter, cloſe up your Pye, and 
ke it; when it is done, liquor it with Butter, Verjuice, 
d Sugar, and ſo ſcrve it up. 


A Neat's Tongue Pye. 


AVING boiled and blanched your Neat's Tongue, 
cut it into Slices, and cut ſome Bacon into thinner 
ces than your Tongue; your Tongue being prepared, lay 
ayer of Bacon between each Layer ot Tongue; and hav- 


en {eaſoned them with two Nutmegs grated, and Half an 
*. ace of Pepper, and three Anchovies, but no Salt, cloſe 


ye, and bake it; boil Half a Pint of Claret with ſome 
avy, a Piece of Butter, the Volks of three Eggs, and a 
umeg grated, till it is pretty thick; when it comes out of 
Oven, pour it into the Pye through a Funnel. . 


Anotber 
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Another. 


OIL your Tongues till about Half done; blanch a 
ſlice them, and ſeaſon them with Pepper, Salt, Cloy 
Mace, and Nutmeg, with ſome Force-Meat Balls, flic'41; 
mons and Butter, and cloſe your Pye ; when it is baked u 
a Pint of Gravy, with Sweetbreads, Palates, and Cod 
Combs toſs'd up, and pour into the Pye. 


A Lamb's Stone Pye. 


AKE three young Pigeons, three Chickens, and thy 
Ox-palates, boil d, blanch'd, and cut into ſmall Piet 
and bake them together; take three Veal Sweetbreads, cut 
Halves and parboiled, Half a Score Cocks Combs boil'd a 
blanch'd, three Lamb Stones cut in Halves, the Bottoms 
two Artichokes boil'd, a Pint of Oyſters parboil'd, the My 
row of two Bones, ſeaſon'd with Salt, Pepper, Nutmey, 
Mace; mingle ſome Piftachoes among theſe Ingredients, a 
fill your Pye with them; alto grate in ſome Volks of ha 
boil'd Eggs, covering all with Butter; make it up, put in 
little Water, and, when it is baked, crain out the Butter, al 
put in Butter and Gravy beaten together. 


50. 
Q 
e, an 
a Py 
of P. 
er the 
rd Eg 
Mace 
urrant: 


, the! 
ely h 


. A Lamb's Stone and Sweetbread Pye. 

OIL, blanch, flice, and ſeaſon them with Pepper, 8 AR 
Cloves, Mace, and Nutmeg, and lay them in the) Pe 

with ſliced Artichoke Bottoms; butter and cloſe the Pye, Meer, 
pour in a Lear. ul, b 
; me Sli 
Fo make Marrow Pies. the 1 
INCE Veal with Beef-ſewet, ſeaſon it with si them 
F Pepper, and Nutmeg, put to them Aſparagus Toh and | 
cut the Length of an Inch and an Half, or two Inches, bo! d; br 
Veal Sweetbreads cut ſmall, and the Volks of hard Eggs Ta u 
U 1ery 


into Quarters, Artichokes, or Potatoes, quartered Chein 
and interlarded Bacon; mingle all theſe with Marrow, | 
our Pies, and bake them, and liquor them with beat 


utter. A. 
A Mermaid Pye. * 

Hat ſcalded a Pig, bone it, then dry it well wi inte 
Cloth; ſeaſon it with Salt, Pepper, andNutmeg bean; bo! 

and «ſhred Sage. Then take a Couple of Neats 1 onguPi! till t 
alyes o 


boil'd, cold and dry d, and cut them in long Slices, or | 


«& 


4 
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jckneſs of Half a Crown; then lay one Quarter of your 
in your Pye, and lay Slices of Tongue upon it; then lay 
another Quarter, and more Tongue, and ſo on, till you 
e put in all the four Quarters ; then cover them with 


es of Bacon, and put in Butter and bake it; when it is 
ed, fill it up with melted Butter. It is to be eaten cold. 


A Pig Pye. 


D OAST your Pig till it will flea, then cut it into 

Quarters, and ſeaſon them with Salt and Pepper, beaten 
e, and mix'd together. Make a Cruſt of Paſte in the Form 
a Pye, and lay in the Quarters ; ſhred very imall a Hand- 
of Parlley, and fix Sprigs of Winter-ſavoury, which ſtrew 
er the Pig. Then ſtrew over all the Volks of three or four 
rd Eggs grated, laying upon them here and there a Blade 
Mace, ſome Bunches of Barberries, and a Handful of 
crrants : Spread over all about Half a Pound of freſh Bute. 
, then cloſe up the Pye, and bake it in an Oven mode- 
ely heated : When it has ſtood two Hours in the Oven, 
at up a Pound of Butter, pour it into the Pye, and ſcrape 
me double-refined Sugar over the Lid. 


An Udder Pye. 


ARD an Udder with large Lardoons, ſeaſoned with 
Pepper, Nutmeg, Cloves, and Mace; boil it till it is 
der, let it ſtand till it is cold; then wrap it up in a Veal- 
zul, but firſt ſeaſon it with Salt, and the former Spices ; lay 
me Slices of Veal in the Bottom of your Pye, ſeaſon them, 
the Udder upon them; then Slices of Veal ſeaſoned, and 
them Slices of Lard and Butter; clofe up your Pye, bake 
and liquor it with clarified Butter, if you deſign to ule it 
d; but if hot put in White Wine, Gravy, and Butter, well 
aten up together and heated. Take away the Caul before 


u ſerve, = 
A Quince Pye. a. Wy 
| AKE preſerved Quinces, freed from both Parings and ws 
Cores, make a Syrup with Water, boil'd up with fine. 
gar; then take as much of it as the Weight of the Quinces 
bu intend to put in your Pye, and put it into a Preferving- 
n; boil it, ſkim it, and then put in your Quinces ; let them 
il till they be well cleared, then lay them into your Pye, in 


alves or Quarters ; make your Pye round with a cut Lid, put 
% 


» 
Ls 
, _— : 


| * 
n 


144 The Lady's Coup AN ION. 
in more Sugar, cloſe it up, bake it, and put in your Syry 
" andAdoiceit over. : | f 4 


Another Way. 


ARE, core, and ſlice your Quinces, fill your Pye; ly 
over it candied Orange-peel, and pour into it the Syng 

of Barberries, Mulberries, and Orange-juice ; ſweeten it q 

your Taſte with good Sugar; add a Stick of Cinnamg, 
then lid your Pye, prick the Lid, and bake it. 


A Rice Pye. 


. OIL Half a Pound of Rice in Water, and afterwards i 
1 Milk, till it is as thick as Oatmeal Pudding; then g 
it by to cool, and beat in five Eggs, leaving out Half the 
Whites; put in Half a Pint of Cream, a Glaſs of Sack, ul 
ſome Roſe-water ; ſeaſon it with Cloves, Mace, Nutme, wee. 
and Cinnamon, Half a Pound of Sugar, ſome Salt, a Pound 
of Currants, three Ounces of candied Orange, Lemon, au 
'Citron-peel ; cover it with Puff- paſte, fo bake it. 


An Almond Pye. 


WV 


LANCH and beat a Pound of Almonds in a Mou A' 
with a little Roſe-water; then take four Whites d a 
Eggs, beat them with a large Glaſs of Sack, Half a Pinto to it 
Cream, Half a Pound of good Butter melted, one Pound ll, an 
Sugar, a Pound of Currants, and a Quarter of a Pound e gra 
Marrow; put in ſome candied Lemon, Orange, and C':r0-W Butte 
peel, ſeaſoned with Nutmeg, Cloves, and Mace, mix then im; 
well together, and put thein in your Diſh, laying Pufi-palt too h 
in * cored and on the Top; bake it in a gentle Oven, and 
when enough ſerve it. 
A Quai Pye. 5 


® ff your Quails, beat them on the Breaſt with e out ti 
3 Rolling-pin to break their Bones; lard them with thic«r $ 
Slips of Bacon and Gammon ; ſeaſon. them with Salt and 
Pepper, and lit them down the Back: Let the Livers be lai 
up. Make a Farce of a little Piece of tender Veal, raw B. 
con, Marrow, Parſley, and ſweet Herbs, a little Veal-{ewtt 
all minced ſmall ; Muſhrooms and Truffles chopt ; bind th 
whole Farce with the Volk of an Egg, and ſtuff your Qua 
with it. Alſo mince and pound ſome Bacon with the Live 
of the Quails, and ſeaſon them with Spice. Having made 
| your Paſte with an Egg, freſh Butter, and a little Salt; 79 


{ 6 5 +... 
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it two Pieces of it, lay one of them on buttered Paper, and 
read upon it ſome Lard pounded in a Mortar; then lay in 
2 Quails, with Muſhrooms, Truffles, and a Bay- leaf; then 
der them with thin Slices of Bacon: Then lay on your other 
ce of Paſte for the Lid; cloſe up the Sides round About, 
aſn over the whole Pye,” and ſet it into the Oven: While it 
baking, prepare a good Cullis of Veal Sweetbreads, Muſh- 
oms, | Truffles: When it comes out of the Oven, cut 
the Lid, take off all the Slips of Bacon, clear off all the 
t, ſqueeze in the Juice of a Lemon, pour in your Cullis, 
y on the Lid, and ſerve it up hot to Table for a Side-diſh, 


Another. 


AKE twelve Quails, lard fix, force the other fix, then 
ſheet a Diſh with Puff-paite and lay them in, and 
ween every one ſome Force-meat and a hard Egg, freſh 
rooms and diced Sweetbreads, and cover the Breaſts with 
con; then lid it, and when baked, put in ſome good 


ay * 5 


An Apple Pye. | 


AKE a Dozen of Apples, and ſcald them very tender 
and take off the Skin; then take the Pap of them, and 
to it twelve Eggs, but Half the Whites ; beat them very 
, and take the Crumb of a Penny Loaf grated, and a Nut- 
g grated, Sugar to your Tafte, and a Quarter of a Pound 
Butter melted ; mix all theſe together, and bake them in 


Diſh ; butter your Diſh, and take Care that your Oven be 
too hot. 


Amather IT ay. w 


AKE a good Puff-palte Cruſt, lay ſome” round the 
Sides of the Diſh, pare and quarter your Apples, and 

e out the Cores, lay a Row of Apples thick, throw in Half 
r dugar you deſign for your Pye, mince a little Lemon-peel 


t u throw over it, and ſqueeze a little Lemon over them, then 
xe la Cloves, here and there one, then the reſt of your Ap- 
1 V1, and the reſt of your Sugar. You muſt ſweeten to your. 
cweie, and ſqueeze a little more Lemon; boil the Peeling of 
nd th Apples and the Cores in ſome Water, with a Blade of - 


e, till itis very good; ſtrain it, and boil the Syrop with a 
Sugar, till there js but very little and good, pour it in- 

our Pye,. and put on your upper Cruſt, and bake i-. 
may put in a little Quince and Marmalade if you pleaſe. 


&S 


ma 
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Thus make a Pear-pye ; but don't put in any Quince, J 
may butter them when they come out of the Oven; or be 
up the Yolks of two Eggs, and Half a Pint of Cream, with; 

little Nutmeg, ſweetned with Sugar, and take off the IA 
and pour in the Cream. Cut the Cruſt in little three - com 
Pieces, and ſtick about the Pye, and ſend it to Table. 


4 'Codling Pye with Cream. a L 


ARE, core, and quarter them, or coddle them greg 
. (by ſcalding them, and letting them ſtand an Hour in N a 
fame Water covered) and peel them afterwards if you like du 
beſt; make a good Cruſt, and place your Codlings handſong 
in your Pye, and put in ſome Slices of Lemon- peel no thicke 
than aSilver Penny, then put in ſome Loaf-Sugar beaten fs, 
and when it is baked cut off the Lid and let it cool; then hui 
a Pint of Cream with Nutmeg and Cinnamon in it, and whine b 
it cools, beat the Volks of tive Eggs with a Quarter cf: 
Pound of Loaf Sugar, and when your Pye is quite cold, a 
. your Cuſtard ready, pour it on your Pye. Stir into you 
Cuſtard two Spoonfuls of Sack, but this muſt be done ne 
before you pour it aff, or it will curdle. | 


4 Welch Apple Pye. on 


2 a Quarter of a Hundred of He//and Pippins a 
two Pounds of Sewet ; then ſhred the Apples and Sexe A] 
as fine as if they were for Paſte; then take a Quarter of ha 
Ounce of beaten Cloves and Mace, and aNutmeg grated es, an 
take ſome green Lemon-peel, cut it very fine, and mix ther 
with; then take a Pound of Sugar, ten Eggs, three Pound 
of Currants, a Quarter of a Pound of candied Orange, He, gr: 
mon peel, and Citron, and Half a Pint of Sack. Mx ww 

all together, then prepare your Cruſt, and put into your Der bet. 
and bake it; and when it comes out of the Oven, cut 
the Lid, and pour in a Pint of heated Claret. 


A Cherry Pye. 


| AKE a good Cruſt, lay a little round the Sides of yl 
M Diſh, throw Sugar at the Bottom, and lay in je 
Fruit and Sugar at Top. A few red Currants does well wl 
them; put on your Lid, and bake it in a flack Oven. 
Make a Plumb Pye the ſame Way, and a Gooſebert) ” 
If you would have it red, let it ſtand a good while in 
Oven after the Bread is drawn, A Cuſtard 1s very good 
the Gooſeberry Pye. | | 1 
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Egg Pies. : 
AKE the Yolks of twenty hard Egg, ſhred them with 
the ſame Weight of Marrow and Beef-ſewet ; ſeaſon 
yith Spice, candied Citron, and Lemon; and mix the 
hole with a Quart of Cuſtard Stuff ready made, gather it 


SS AnST & = 


| be dried in the Oven firſt, and then fill them with this 
ter or Cuſtard, when bak'd, ſtick them with ſliced Citron, 


tt 

tv trew them with coloured Biſcuits, 

A Another Way. 

cke AKE the Yolks of two Dozen Eggs boiled hard, 
he, chopped with double the Quantity of Beet- ſewet, and 


If a Pound of Pippins par'd, cor'd and flic'd ; then add to 
ne Pound of Currants waſh'd and dry'd, Half a Pound of 
gar, a little Salt, ſome Spice beaten fine, the Juice of @ 
ion, Half a Pint of Sack, candied Orange and Citron 
in Pieces, of each three Ounces, ſome Lumps of Marrow 
the Top ; fill them full; the Oven muſt not be too hot : 
e Quarters of an Hour will bake them: Put the Marrow 
on them that are to be eaten hot. 


Anather ay. 


AK E a good Cruſt, cover your Diſh with it, then 
have ready twelve Eggs boiled hard, cut them in 


ther rants, clean waſhed and picked, all over the Eggs; then 
t up four Eggs well, and mix with Half a Pint of White 
e, grate in a ſmall Nutmeg, make it pretty ſweet with 
„ter. You are to mind to lay a Quarter of a Pound of 

er between the Eggs, then pour in your Wine and Eggs. 
cut N cover your Pye, Hake it Half an Hour, or till the Crus 


Une. 


A Kid Pye.. 


bfr your Kid in Pieces, free from Bones, and lard it 
in vith Bacon; ſeaſon it with Pepper and Salt, Nutmeg, 
yell es, and Mace; lay on Butter according to the Bigneſs of 
Pye, and cloſe it. When it is baked, take a Quart of 

n Oyſters, and fry them brown toſs them up in Half a 
le m1 of White Wine, the Oyſter- liquor, ſome Grey, and 

erries ; thicken it with Eggs — drawn Butter; cut np 
ö id, and pour it into the Fye. oo 


a Body over the Fire, and put it into your Cruſts, which 


es, and lay them in your Pye; throw Half a Pound of 


FP 
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4 Green Gooſe Pye. 5 


AKE two fat Green Geeſe, bone them, and ſeaſa 

them pretty high with Nutmegs, Cloves, Mace, Py. 
per and Salt, and if — like it, two whole Onions; lay then 
upon each other, and fill the Sides with young Rabbits cut 
Pieces, and the Whole with Butter; let them be well bak 
and they eat delicately hot or cold. | 


A. Gooſe Pye. 


ALF a Peck of Flour will make the Walls of a Gook, 

Pye, raiſe your Cruſt juſt big enough to hold you 
Gooſe ; firſt have a pickled dried Tongue, boil'd tender = 
to peel, cut off the Root, bone the Gooſe, and a large Foy], 
take Half a Quarter of an Ounce of Mace beat fine, a Ia. 
ſpoonful of beaten Pepper, three Tea-ſpoonfuls of Salt, ni 
all together, ſeaſon your Fowl and Goole with it, then lay the 
Fowl in the Gooſe, and the Tongue in the Fowl, and the 
Gooſe in the ſame Form as if whole. Fut Half a Pound 9 
Butter on the Top, and lay on the Lid. This Pye is del. 
cious either hot or cold, and will keep a great while. 1 
Slice of this Pye makes a pretty little Side-daſh for Supper, 


Another Way. 


a BEG R 

Arboil your Gooſe, and bone it, ſeaſon it with Salt a t 
Pepper, and put it into a deep Cruſt, with a good QuWuc of 

uty of Butter both under and over. Let it be well baked, ur Fo 
it up at the Vent- hole with melted Butter. Serve it up wich, k 
Bay-leaves, Muſtard and Sugar. iſe yo, 


it wit 
cover 
e, and 
Ke Out 
ombs, 


| A} 
to the 
' eppe 
the B 
-M, la 
e it. | 


+ A Gibblet Pye. 


OUR Gibblets being ſcalded and well picked, ſet the 
over the Fire with juſt Water enough to cover then 
ſeaſoning them pretty high with Salt, Pepper, an Onion, a 
2 Bunch of ſweet Herbs. When they are ſtewed very tende 
take them out of the Liquor, and ſet them by to cool; 
terwards they are to be put into a ſtanding Pye, or into a f. 
with good buff. paſte round it, a convenient Quantity of B 
ter, and the Volks of hard Eggs : Balls of Force- meat mi 
alſo be laid over them, leaving a Hole on the Top of the Li 
to pour in Half the Liquor the Gibblets were ftewed in, || 
betore your ye is ſet in the Oven, and if there be Occal 


the Remainder of the Liquor heated hot, when it is cut op 
Anil 
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| Another Wa y. 


AKE two Pair of Gibblets, put all but the Liver into 
a Sauce - pan, with two Quarts of Water, twenty Corns 
{ whole Pepper, three Blades of Mace, a Bundle of ſweet 
erbs, and a large Onion. Cover them cloſe, and let them 
ew very ſoftly till they are quite tender, then have a good 
ruſt ready, cover your Diſh, lay a Rump-ſteak at the Bot- 
pm, ſeaſoned with Yepper and Salt; then lay in your Gib- 
lets with the Liver, and ſtrain the Liquor they were ſtewed in; 
aſon it with Salt, and pour into your Pye, put on the Lid, 
id bake it an Hour and a Half. 


A Pigeon Pye. I 


RUSS and ſeaſon your Pigeons with Pepper, Salt, 
Tex and Nutmeg, lard them with Bacon, and ſtuff them 
m] With Force-meats ; lay on Lambs Stones, Sweetbreads, and 
y the WY utter, and cloſe the Pye ; then pour in Liquor made of 
d the WW laret, Gravy, Oyſter-liquor, two Anchovies, a Faggot of 
1d ect Herbs, and an Onion; boil this up, and thicken it with 

town Butter, This Liquor ſerves for ſeveral other Sorts of 
leat and Fowl Pies. 


Another Way. 


RAW your Pigeons, and truſs them handſomely ; then 
take their Livers, a little Marrow, a few Muſhrooms, 


ua nc of a Fillet of Veal, and ſweet Herbs, or which make 
d, Mor Force-meat, and ſtuff the Bodies of your Pigeons there- 
p vuß ich, keeping ſome of it to lay under them in the tye ; then 


iſe your Pye, ſet it in the Form as uſual, cover the Bottom 
it with the Farce, ſeaſon your Pigeons, and lay them upon 
cover them with Slices of Veal and Bits of Butter, lid your 
e, and ſo bake it; when it is enough, cut off the Lid, and 
ke out the Veal, pour on a Ragoo of Sweetbreads, Cocks 
ombs, and Muſhrooms, ſo ſerve it hot. 


Another May. 
AKE a Dozen of Pigeons, and two Pou nds of Butter ;- 
put Butter rolled up in Balls, with Parſley ſhred fine, 
o the Bellies of your Pigeons ; ſeaſon them with an Ounce 
' epper finely, beaten ; ſeaſon the Inſides before you put 


the Butter, lay them in your Cruſt, ſprinkle Salt over 
m, lay them over with Butter, cloſe up your Pye, and 


de it. 
H 3 Another 
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Another May. 

AKE a Puff. paſte Cruſt, cover your Difh, let yoy 

Pigeons be _ nicely picked and cleaned, eaſy 
them with Pepper and Salt, and put a good Piece of fine fre 
Butter, with Pepper and Salt, in the Bellies ; lay them in you 
Pan, the Necks, Gizards, Livers, and Pinions, and Hean 
lay between, with the Volk of a hard Egg, a Beef-fteak i 
the Middle; put as much Water as will mot fill the Dil, 
lay on the Top- cruſt, and bake it well. This is the beſt Wy 
to make a Pigeon-pye ; but the French fill the Pigeons vit 
a very ugh Force-meat, and lay Force-meat round the lt. 

ſide, with Balls, Aſparagus-tops, and Artichoke-bottony 
and Muſhrooms, Truffles, and Morels, and ſeaſon high; 
but that is according to different Palates. 


A Pye of Woodcocks. 


HEN your Woodcocks are parboil'd, lard them vid 
large Lardoons, ſeaſoned with Salt, Pepper, Spice, 
ſavoury Herbs ſhred, Cives and Parſley ; take their Liven, 
and pound them in a Mortar, with ſcraped Bacon, Truffles 
Cives and Parſley, ſeaſoned with Salt, Pepper, Spices, ul 
ſavoury Herbs; with theſe farce the Bodies of your Wool. 
cocks ; roll out a Sheet of your Paſte about an Inch thick 
butter a Sheet of Paper, and lay your Paſte upon it ; make 2 | 
your Pye, lay pounded Bacon over the Bottom of it, ſeaſouty 
with Salt, Spices, and ſavoury Herbs; then lay in your Wood. eppe 
cocks, ſeaſon them above as beneath, and lay over them th WBroth 
Slices of Veal, and thin Bards of Bacon, and a Bit of Butte: me 
' cloſe your Pye, and let it bake for three Hours. In the meu in t 
Time make a Ragoo thus: Peel and waſh ſome raw Truffe it's 2 
cut them in Pieces, and put them into a Stew-pan, moilta bits v 
them with ſome Veal Gravy, and ſet them a ſtewing over! 
gentle Fire, put in ſome Veal Gravy to moiſten them, and 
when they are enough, moiſten them with a Cullis of Ve 
and Ham, and a little Eſſence of Ham; when your 7 
comes out of the Oven pull off the Paper, cut open the Lid 
take out the Veal and Bacon, ſkim off the Fat; _ you 
Ragoo of Truffles into the Pye, and ſerve it up for a 
Courſe ; or you may ſerve it with a Ragoo of Oyſters inf 
of 'I'ruffles : After the ſame Manner you may make Pi 
of Turkey-pouts, Chickens, Capons, or Pullets. 4 Rabbi 
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4 Rabbit Pye. 


OU muſt cut off the Heads of your Rabbits, and the 
frit Joint of the Feet, lard them with middling Lar- 


Inons, and ſeaſon them with Salt, Pepper, and ſome Spices z 
you repare your Pye, and garniſh the Bottom of it with ſerap d 
lea gacon, ſeaſoned as above; cut your Rabbits in two, and place 


hem in your Pye, being firſt ſeaſoned as before- mentioned; 
over them with Slices of Veal, and Lards of Bacon; then lid 
our Pye, and ſet it in the Oven; make a Cullis of Veal with 
ame Gammon of Bacon cut in Slices, and lay it in the Bot- 
om of your Stew-pan, together with your Rabbits Livers ; 
et it over a Stove, and when the Liquor is warm take it out, 


o the Bottom, put in ſome melted Bacon, with a little Flour, 
fir and moiſten it with Gravy ; add a few Cruſts of Bread, 
and let it ſimmer a while; then take out your Slices of Ba- 
on, and put in your Livers, mix them well in it, ftrain it 
into a Sauce-pan, and keep it hot, but don't let it boil :, 
en your Pye is baked cut up the Cover, take out the Veal 


ies lices, and take off all the Fat; place your Pye in the Diſh, 
ul pour in the Cullis, and ferve it. 


Another. 

AKE young Rabbits, cut them in Pieces, fry them in 

Lard, with a little Flour, ſeaſoning them with Salt, 
Pepper, Nutmeg, ſweet Herbs and Chibbols, adding a little 
\ thn WW Broth ; when they are cold, put them in your Pye, adding 
ter Nome Truffles, Morels, and pounded Lard; lay on the Lid, ſer 
mea it in the Oven, and let it ſtand for an Hour and a Half; when 
alen it is about Half baked, pour in the Sauce in which the Rab- 
dits were fried ; and when you are about to ſerve it up to 
Table, ſqueeze in ſome Juice of Seville Orange. 


Another. 


8 AKE a Couple of Rabbits, parboil them, bone them, 
lard them, and ſeaſon them with Salt, Pepper, Nut- 
meg, Cloves and Mace, and Winter-ſavoury ; lay them in- 
to your Pye with a good many Force-meat Balls, laying a 
Pound of Butter on the Top, cloſe it up, bake it, and when 
its cold, fill it up with clarified Butter, 


H 4 


and pound it in a Mortar; when your Cullis begins to ſtick } 


U 


' 
1 - 
a 
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T A Hare Pye. 
REAK the Bones of the Hare, lard it well, and ſeaſoy 
it with Salt, Pepper, Nutmeg, Cloves, and a Bay-lexf; 
lay Slices of Bacon at the Bottom of your Pye, put in the 
Hare, and lay Slices of Bacon over it, and lid it up; whe 
it is baked, pour in melted Butter, and ſtop the Hole of the 
Pye, and ſet it by to cool. 


Another Way. 


ONE the Hare, ſeaſon the Fleſh with Pepper, Sal, 
and Spice, and beat it fine in a Mortar; do a Pig inthe 
ſame Manner, then make your Pye, and lay a Layer of Pig 
and a Layer of Hare, till it is full; put Butter at the Botton, 
and on the Top; bake it three Hours. It is good hot a 


cold. 
Another Way. 


ARBOIL the Hare, take out all the Bones, and beat 
A the Meat in a Mortar with ſome fat Pork, or new Bacon, 
then ſoak it in Claret all Night, the next Day take it out, 
ſeaſon it with Pepper, Salt, and Nutmeg grated, then lay 
the Back-bone in the Middle of your Diſh, put the Meat about 
it, with about three Quazters of a Pound of Butter; lay no 
Paſte in the Bottom of your Diſh, but Pufi-paſte over it. 


Another Way. 


AKE the Fleſh of a Hare after it is ſkinn'd, and firing 

it ; take a Pound of Beef-ſewet, or Marrow, fhredit 
ſmall with ſweet Marjoram, Parſley, and Shalots ; take the 
Hare, cut it in Pieces, ſeaſon it with Mace, Pepper, Salt, and 
Nutmeg, then bake it, when it is baked open it, and pour 
over it ſome melted Butter. 


Another Way. 


EE your Hare in Joints, and ſeaſon it to your Palate; 
then take ſome Sage, Parſley, Thyme, Marjoram, and 
a little Onion; ſhred theſe very ſmall, and mix them with 
Pepper, Nutmeg, and Raſpings of French Rolls, with ſome 
Salt, ſo rub it all over the Pieces of Hare ; then take Slices of 
Bacon, and lay them in theBottom of your Pye, and put you 
Hare in with all the Seaſoning upon it, two or three Bay- 


leaves, and a little cold Gravy. When it comes out 6 the 
| | yen, 


* 


* | | © oy , | i 
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Oren, have ready ſome ſtrong Gravy, with ſome Anchovy 
minc'd fine, ſome White Wine, and a Bit of Butter, make 


this Liquor thick, and very hot, and pour it through a Hole 
in the Lid of the Pye, and ſhake it well together. 


A Chicken Pye. 


AKE a Puff-paſte Cruſt, take two young Chickens, 
cut them to Pieces, ſeaſon them with Pepper and Salt, 
a little beaten Mace, lay a Force-meat made thus round the 
Side of the Diſh : Take Half a Pound of Veal, Half a Pound 
of Sewet, beat them quite fine in a Marble Mortar, with as 
many Crumbs of Bread; ſeaſon it with a very little Pepper 
and Salt, an Anchovy, with the Liquor, cut the Anchovy to 
Pieces, a little Lemon- peel, cur very fine, and ſhred ſmall, a 
very little Thyme, mix all together with the Volk of an Egg. 
make ſome into round Balls, about twelve, the reſt lay round 
the Diſh. Lay in one Chicken over the Bottom of the Diſh, 
take two Sweetbreads, cut them into five or fix Pieces, lay 
den them all over, ſeaſon them with Pepper and Salt, ftrew over 
on, them Half an Ounce of Truffles and Morels, two or three 
out, Artichoke- bottoms cut to Pieces, a few Cocks Combs, if you 
lay have them, a Palate boiled tender and cut to Pieces; then lay 
out en the other Part of the Chicken, put Half a Pint of Water 
no in, and cover the Pye. Bake it well, and when it comes out 

of the Oven, fill it with good Gravy, lay on the Cruſt, and - 

ſend it to Table. | * 


Another Way. | 
it 3 cut your Chickens in Quarters, and larded 
them, take away the Necks, ſinge them, and . 
and tem clean, and parboil them: For your Force- meat, nunè - 
pour tome Bacon and a little Marrow, ſeaſoned with Pepper, Nut- 
meg, Salt, and Parſley, and lay it about the Chickens, with 
boiled young Lettuce; and when baked, ſerve them with 
a Caudle. About three Hours bakes it. 


| Another Way. 
een young Chiekens in an equal Quantity of Milk 
Cloves, and Nutmeg; put Puff-paſte round, and in the Bot- 


ome 
es of 


your em of the Diſſi lay a Layer of Butter withArtichoke-bottoms; 
Pay- Leal. ſweetbreads, and Cocks Combs, and over them lay ths 
* the ebickens, with ſome Bits of Butter rolled up in the Senioning,. 
ven, Mud ſome Balls of Forced-meat. Lay on a Lid of Puff-patie, 


and Water, then flea them, and ſeaſon them with Salt, 5 


Hs the: } 5 
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the Oven muſt not be too hot : While it is —_— make tie 
following Caudle: Boil a Blade of Mace in Half a Pint q 
White Wine or Cyder, take it off the Fire, and ſlip in th; 
Yolks of two Eggs. well beaten, with a Spoonful of Suge, 
and a little Bit of. Butter rolled up in Flour. Pour in thi 
Caudle when the Pye comes out of the Oven. And if for: 
ſavoury Pye, put in Muſhrooms inſtead of Sweetmeats, with 
 Artichoke-bottoms, Cocks Combs, and Pullets, Veal Sweet. 
breads ſet in Water, and pull'd in Pieces; make a goed Pf. 

aſte for your Patty-pan, and lay a Layer of theſe with 

'orce-meat Balls, and a Layer of Chickens ſeaſoned vit 
Salt, Pepper, and Spice, with a Bit of Butter in their Bellie, 
rolled up in the. Seaſoning, and Butter on the Top; and i 
in Time of Year, put in Gooſeberries and ripe Currant, 
bake it, and put in the ſame Caudle, only leave out the $y. 
gar; give it two or three Shakes when you ſerve it. 


Another May. 


ARBOIL a Couple of Chickens, ſeaſon them iti 
T Salt and Pepper, lard them with middling Lardoon;; 
4 ut theirLivers in a Mortar, with ſome ſcraped Bacon, Tn. 
| Mfles, Cives, and Parſley, ſeaſoned with Salt, Pepper ut 


Spice; pound it all well together, and ſtuff the Bodies c your 
your Chickens with it; then raiſe your Pye, put in the Be. Clov 
tom of it ſome freſh Butter, lay in your Chickens ſeaſonel i of B. 
under and over, cover them with thin Slices of Veal, andi it is 
little freſh Butter; then lid your Pye, bake it, and ſervei If 
with a Ragoo of Oyſters. _ 

A Hen Pye. hs 


AKE a Hen, cut it in Pieces, ſeaſon it with favour BW Crap 
Spice, lay it in the Pye with Balls, Volks of ha 
Eggs, Slices of Lemon and Butter. Cloſe the Pye, bake 
=_-> when it comes out of the Oven, pour in a Lear thickens 


with Eggs. 


A Mutton Pye, 
UT your Mutton into Steaks, after taking of deff 52”; 


4 Skin and Fat of the Inſide, ſeaſon with Salt and Pep- 1 
per, ſhred ſome Sewet ſmall, and put both under and ove wy 
your Steaks, pat in a little Water, and bake it, 1 

off al 
ſweet 


Amt! Side. 
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| Another Way. 1 
ET a Loin of Mutton, and take off the Skin and Fat 
of the Inſide, cut it Ar Steaks, _ _— — 
ſ Spice, lay them in e, put on ſome Butter, an 
3 life Water into it, er it, bake 4 and when it 
comes out of the Oven, chop a Handful of Capers, Cucum- 
bers, and Oyſters, in Gravy, an Anchovy, and drawn But- 


ter, and put it in. 
A Turky Pye. 


AVING boned your Turky, ſeaſon it with ſavoury } 

Spice, put it into your Pye with a Couple of Capons, ⁵⁶ 
or wild Ducks, cut in Pieces, to fill up the Corners: Lay on 
Butter, and cloſe the Pye. When it is baked and cold, fill it 
up with clarified Butter. 


Another Way. 


AKE a good Paſte, bone your Turky, and lard it 
with pretty large Lardoons of Bacon, ſeaſon it with 
one Ounce of Pepper, two Ounces of Salt, and an Ounce of 
Nutmeg, if it be to be eaten cold, but if hot, with Half the 
Seaſoning before-mentioned : Lay Butter in the Bottom of 
your Pies, lay in your Turky, and put in Half a Dozen whole 
dloves, then lay on the reſt of your Seaſoning with good Store 
onel I of Butter; cloſe it up, and baſte it over with Eggs, and when 
nd 2 BW it is baked, fill up with clarified Butter. 
vel If you pleaſe, you may make a Stuffing for it as follows: 
Mince Beet-ſewet and ſome Veal very fine ; ſeaſon with Salt, 
Pepper, Nutmeg, and fine Herbs; add two or three Volks of 
raw Eggs, ſome Pieces of bivled Artichokes, or Skirrets, , 


our ll Grapes, or Gooſeberries. 


A Turky Pye the French Way. 


rend r your Turky, beat it on the Breaſt to break 
the Bones, lard it with thick Lardoons of Bacon well 
' ſeaſoned. Mince the Liver with raw Bacon, ſweet Herbs, 
Chibbols and Parſley ; alſo Muſhrooms, Truffles, . and Mar- 
dow; ſeaſon all well, and pound them in a Mortar; ſtuff the 
Body of your Turky with ſome of this Farce; lay ſome f 
the F arce in the Bottom of the Pye; then lay in your Turky, 
having ſeaſoned it well, then lay thin Slices of Bacon over all; 
put on the Lid, and ſet is into the Oven; when bak'd, clear 
off all the Fat, and pour in a Ragoo of Muſhrooms, Veal- 
lye:threads, Cocks Combs, &c. and ſerve it up hot for a 
Side. diſh. | Duck 


wt} 
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Duck Pye, to be eaten cold. 


_ DARBOIL, lard, and ſeaſon your Ducks, with Sal, 
Pepper, ſavoury Herbs, Spice, thred Cives, and Parſley, 
aving made your Paſte, roll a Sheet of it an Inch thick, 
and of the Largeneſs you intend to make your Pye ; rub x 
Sheet of Paper with Butter, flour a Table, lay the Paper upon 
it, and the Faite upon that, raiſe your Pye, and then take 
+ ſome minced Cives and Parſley, and pound them in a Mony 
with freſh Butter, and ſtuff the Bodies of your Ducks wit 
it, cover the Bottom of your Pye with pounded Bacon, (ea. 
ſoned with Salt, Pepper, Herbs, and Spices. Lay in your 
Ducks, and fill up the Intervals with ſome of the pounded 
Bacon; put in one Bay-leaf, and cover the whole with Bards 
of Bacon; lid your Pye with a Sheet of the ſame Paſte, rub 
it over with an Egg, and ſet it in the Oven; when it begins 
to grow brown, cut a Hole in the Lid to give it Air, and co- 
ver it with a Sheet of Paper. Let it bake foyr or five Hour, 
then draw it, ſtop up the Hole you made in the Lid, and 
when the Pye is Half cold, turn it upfide down, and let it 
ſtand in that Manner till it is quite cold. When you would 
ſerve it, cut it open, place it in a Diſh with a clean Napkin 

| underit, and ſcrve it for a ſecond Courſe. 


Another Way. 
AKE a Puff-paſte Cruſt, take a Couple of Ducks, ſcald 


them, and make them very clean, cut off the Feet, the 
Pinions, the Neck and Head, all clean picked and ſcalded, 
with the Gizzards, Livers, and Hearts; pick out all the Fat 
of the Inſides, lay a Cruſt all over the Diſh, ſeaſon the Ducks 
= with Pepper and Salt, Inſide and out, lay them in your Diſh, 
and the Gibblets at each End ſeaſoned ; put in as much Water 
as will almoſt fill the Pye, lay on the Cruſt, and bake it, but 
not too much. ; 

A Sea Duck Pye. 


Dilc and truſs your Ducks, beat them a little on the 

Breaſt, broil them, and tie them up at the Ends: Take 
the Livers, Muſhrooms, Truffles, Cives, Parſley, Butter, an 
F Anchovy, and Capers, mince them ſmall, and ſeaſon th n 
well, and tuff the Bodies of the Ducks with the Farce; then, 
having made your Paſte, fill your Pye with the Sea-ducks; 
when it is baked you may either ſefFe it up cold without any 
+ Thing elſe; or if you ſerve it hot, make a Ragoo with 4 6 
Oel 
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Roes, the Tails of Craw-fiſh, Truffles, and Muſhrooms, or 


U 


elſe a Ragoo of Oyſters, | 


A Swan Pye, to be taten cold. 8 

F TER ſkinning and boning your Swan. lard it with 
Bacon, and ſeaſon it with 1 Salt, Cloves, Mace, 

and Nutmeg, to yo Palate, and with a few Bay- leaves 
powdered; lay it in the Pye; ſtick it with Cloves, lay on 
Butter, and cloſe the Pye: When it is baked, and half cold, 
fill it up with clarified Butter. 2 


A Pheaſant Pye. 

R AW your Pheaſants, ſeaſon them with Pepper and 

Salt to your Taſte; then make a Force-meat of Veal, 
or the Breaſts of Pullets, and ſtuff the Bodies of your Phea- 8 
ſants with it ; then having raiſed your Pye, lay a Layer of 
But er in the Bottom; put in your Pheaſants, with a Layer of 
Butter on the Top, and ſome of your Force-meat round it, that 
was left when you ſtuffed the Bodies of your Pheaſants ; then 
lid your Pye, and bake it; when it is drawn cut up the Co- 
ver, and pour into it a Ragoo of Sweetbreads ; ſo ſerve it. 


Or thus. * 
OUR Pheaſants being drawn, and larded with great ? 
Lardoons, take ſome ſcraped Bace!. with ſome raw 
Muſhrooms and a Truffle, ſome Parſley and Cives, all ſhred 
very ſmall ; mix all this well together, and ſtuff your Phea- - 
ſants with it. Then having raiſed your Paſte into a Pye, lay 
{ome ſcraped Bacon on the Bottom of it, ſeaſoned with Salt; 
Pepper, Herbs, and Spices ; lay in the Pheaſants, ſeaſoned in 
like Manner, and covered with Slices of Veal, grated Bacon, 
freſh Butter, and Bards of Bacon over all. Then lid your 
Pye, and ſet it in the Oven; while it is baking, take ſome 
Truffles, and having peel'd and waſh'd them well, cut them 
in Slices, put them into a Sauce-pan, with ſome good Gravy, 
let them ſimmer over a ſlow Fire, and thicken them with a 
Callis of Veal and Ham. When your Pye is baked, cut ups WM 
the Cover, take out the Bards of Bacon, and Slices of Veal, 
{kim off all the Fat, pour in your Ragoo of Truffles, and ſerve WW 
it hot. Inſtead of a Ragoo of Truffles, you may ſerve it with | 
2 Carp-ſauce, or with a Ragoo of Sweetbreads and Livers. 
We make Pies of Partridges, Ducks, and Quails, in the ſamg 
Mauner as we do this Pheaſant Pye, 


A Pye 


i 
1 
5 
[ 


[ ' 


* 
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A Pye of Partridges, Woodcocks, c. t be taten wary, 


AKE a Brace of Partridges, and another of Wocd. 
cocks, draw your Panridges, and keep the Liver, 
truſs up both one and the other, and beat them on the Brey 
with a Rolling-pin, ſo as to break all their Bones ; then hay. 
ing larded them with great Lardoons, feaſoned with Peppe, 

t. Herbs, and Spices, ſlit them along the Back, pound the 
Livers of your Partridges with ſcraped Bacon, Muſhroony, 
Truffles, Cives, and Parfley, ſeaſoned in like Manner as you 
above Lardoons : When it is well pounded, ſtuff with it th 
Bodies of your Woodcocks and Partridges, and ſeaſon then 
befides : Having prepared and raiſed your Paſte, lay them in 
all round it, with ſome Mufhrooms and Truffles, and a Bay. 
leaf; cover them all over with Bards of Bacon, lid your Pye, 
and ſet it in the Oven, When it is baked enough, dray i 
out of the Oven, cut up the Cover, take out the Bacon, Kin 
of all the Fat; and having prepared a Cullis of Partridge, 
with Veal Sweetbreads, Truffles, and Muſhrooms, pour it hot 
into the Pye, ſqueeze in a Lemon, and ſerve it for the fit 
Courſe. 

The hot Pies of Chickens, Pigeons, Larks, Quail, 
Thruſhes, and the like, are made and ſerved in the {ame 


Manner. 
| Minced Pies. 


| T4 KE the beſt Part of a Neat's Tongue parboil'd, peel 
| it, cut it in Slices, and ſet it to cool: To a Pound of 
Tongue, Beef, or Veal, put two Pounds of Beef-ſewet, then 
chop them all together on a Block very fine; to each Pound 
of Meat put a Pound of Currants, and a Pound of ſton'd Rai- 
fins, chopp'd or cut ſmall ; then pound your Spice, which 
+ muſt be Cloves, Mace, and Nutmeg; ſeaſon it as you like, 
with Sugar, candy'd Orange, Lemon, and Citron-peel ſhred, 
with two or three _— ſqueeze in the Juice of one Le- 
mon, a large Glaſs of Sack, with ſome Dates ſton'd and ſbrcd 
mall; all theſe being mixed together very well, make your 
Pies, and bake them, but not too much. 
When you ſerve the Pies, ſtrew fine Sugar over them. 


Another Way. ; . 


| OIL a freſh Neat's Tongue, blanch and mince it, hot 
or cold, then mince four Pounds of Beef-ſewet by itſelf; 


. 
i 


! 
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mingle them together, and ſeaſon them with an Ounce of 
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oves andMace beaten, ſome Salt, Half a preſerved Orange, 
nd a little Lemon-peel minced, with a Quarter of a Pound of 
Sugar, four Pounds of Currants, a little Verjuice and Roſe- 
water, and a Gill of Sack, the ſame of Red Wine, or Elder 
Wine, and Gravy, and a Handful of Raiſins ſten d; ftir all 
together, and fill your Coffins. 
The Inſide of a Sirloin of Beef, Buttock, or any other 
Meat you pleaſe, parboiled, will anſwer the Purpoſe as well 
as Tongue, to make Minced Pies. 


Another Way. 


AKE three Pounds of. Sewet ſhred fine, and 
chopped as ſmall as poſſible, two Pounds of Raiſins ! 
ſtoned, and chopp'd as fine as poſſible, two Pounds of Cur- 


* 


rants, picked, waſhed, rubbed, and dried at the Fire, ten or 


twelve Pippins, pared, cored, and chopp'd fmall, Half a 

Pound of fine Sugar pounded fine, a Quarter of an Ounce of 
Mace, a Quarter of an Ounce of Cleves, two large Nutmegs, 

all beat fine ; put all together into a great Pan, and mix it 

well together with Half a Pint of Brandy, and Half a Pint of 
Sack, put it down cloſe in a Stone Pot, and it will keep mu 

four Months. When you make your Pies, tare a little Diſh, 

ſomething bigger than a Soop-plate, lay a very thin Cruſt alt 

over it, lay a thin Layer of the minced Ingredients, and them 

a thin Layer of Citron cut very thin, - a Layer of the 

minced Ingredients, and a thin Lam of candy'dOrange- 

cut thin, over that a little minced Ingredients ; ſqueeze 

the juice of a fine Seville Orange or Lemon, and pour in three 

Spoonfuls of Red Wine; lay on your Cruſt, and bake it 

nicely. Theſe Pies eat finely cold. If you make them in 


little Patties, mix your minced Ingredients and Sweet-meats Wl 


accordingly : If you chufe Meat in your Fies, parboil a ⁵⁶ 
Neat's — peel it, and chop the Meat as fine as poſſible, . 
and mix with the reſt ; or two Pounds of the Inſide of a Sirloim al 
of a Beef, or any other Meat, parboil'd. | 


— xx 


Another Way. 


UT four Pounds of the fleſh Part of a Leg of Veal in 
chick Slices, and put them in ſcalding Water, and let 
it juſt boil ; it muſt be four Pounds after it is ſcalded and ſkin- 
ned; to this Quantity put eight Pounds of Beef-ſewet ſcinn'd, 
and a Pound of Marrow, ſhred all very fine, with eight Pip-+ 
pins pared and cored, and four Pounds of Raiſins of the Sun 
koned ; when it is all ſhredded very fine, put it in a large deep 


ith, 
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Diſh, or on a Table, to mix, and. put to it one Ounce of Nur 
: * grated, and Half an Ounce of Cloves, as much Mace, 
a Spoonful of Salt, above a Found of Sugar, the Peel of : 
Lemon ſhred exceeding fine ; when you have ſeaſoned it y 
= Falate, put in ſeven Pounds of Currants, cleanſed and 
y'd ; when you fill your Pies, put into every one ſome ſhrei 
Lemon, with pu! gre ſome candy'd Lemon peel and Citrq 
in Slices; and juſt a+ the ies go into the Oven, put into even MW ing u 
one a Spoonful of Sack, and a Spoonful of Claret ; fo bake with 


th : 
We Minced Pies wit Eggs. 


FT ET ten Eggs, boiled hard, and cold, ſhred them with 
7 one Pound of Beef-ſewet, ieaſon it with a little Salt, 


Half an Ounce of beaten Cinnamon, a little Mace, better 
thay a Quarter of a ound of Sugar, Half a Rind of a Le. 
mon, ſhred very ſmall, ſix or eight Dates ſhred ſmall, three 
-Pippins chop'd ſmall, a Quarter of a Pint of Roſe-water, a 
Pound and a Quarter of Currants, the Juice of an Orange and 
a Lemon, and ſome candy'd Citron and Orange, what Quan. 
© - tity you like. 
= . Minced Pies with Eel, or Oyfters. 
. LEA the Fleſh of a freſh Eel from the Bone, mince it 
1 ſmall, and pare two or three Apples or Pears, mince as 
much of them as of the Eel, or Oyſters ; temper and ſeaſon 
= them together with Ginger, Pepper, Cloves, Mace, Salt, a 
= lictle Sanders, ſome Currants, Raiſins, Pruants, Dates, Ver- 
== juice, Butter, and Roſe-water. 


A Pompion Pye. 


= E take about Half a Pound of Pompion and ſlice it, a 
= Handful of Thyme, a little Roſemary, Parſley, and 
feet Marjoram ſtripp'd off the Stalks, and chopp'd ſmall; 
alſo Cinnamon, Nutmeg, Pepper, and fix Cloves, all Leaten 
with ten Eggs; then mix them, and beat them all together, 
ud put in as much Sugar as you think fit: Fry the whole 
Compound like a Fraize, let it ſtand till it is cold, and fil 
= your Pye. Afterwards take Apples ſliced thin, and lay « Row 
of the Fraize, and a Layer of Apples, with Currants betwixt H. 
| the Layer, while your Pye is filled; and put in a good del cf H. 
freſn Butter before you cloſe it: When the Pye is baked, 
= take fix Volks of Eggs, ſome White Wine or Verjuice, aud 
WW make a Caudle thereof, but not too thick; cut up the Lid, 
| and put it in, flir all well together till the Eggs and Pom- \ 
pions are not perceived, and ſo ſerve the Pye up. 


A Pea« 


is ready, lay ſome Butter in the Bottom, with ſome Cloves 


with Saffron-water, and when it is baked, and half cold, fill 
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A Peacock Pye. : f 
ONE your Peacock, parboil it, and lard it with large 


I Lardoons of Bacon; then ſeaſon it with Salt, Pepper, 
and Nutmeg, of each two Ounces and a Half ; when your Pye 


beaten ; then lay in your Peacock, and the reſt of the Seaſon- 
ing upon it; lay good Store of Butter, and cloſe it; baſte it 


it with clarified Butter. 


A Potatoe Pye, F 


AVING made your Cruſt, lay a Layer of Butter in 

the Bottom, and having boiled your Fotatoes tender, 
lay them in, and upon them lay Marrow, Volks of hard 
E::gs, whole Spice, blanched Almonds, Dates, Piſtachoes, 
Orange, Lemon, and Citron-peel candy d; then lay in a 
Layer of Butter over all, cloſe up your Pye, bake it ; and 
when it comes out of the Oven, cut up the Lid, and pourin 
melted Butter, Sugar, Wine, and the Yolks of Eggs. 


Anotber Way. : 
B. I L your Potatoes, ſeaſon them lightly with Salt, Pep- 


per, Nutmeg, and Cinnamon, then put them in your 
Pye, having firſt laid on a Sheet of Paſte in the Bottom; 
then lay on fome Beef-marrow, Dates halved, Eringo-roots, 
ſome Butter, whole Mace, and Slices of Lemon, cloſe up the 
Pye, bake it, and when it comes out of the Oven, liquor it 
with Butter, Grapes, Verjuce, and Sugar, and ice it with Su- 
gar and Roſe-water. a 

Another Way. 


OIL three Pounds of Potatoes, peel them, make a nl 

good Cruſt, and lay in your Diſh ; lay at the Bottoin * 
Half a Pound of Butter, then lay in your Potatoes, throw 
over them three Tea-ſpoonfuls of Salt, and a ſmall Nutmeg 
grated all over, fix Eggs boiled hard and chopped fine, threw 
all over, a Tea-ſpoonful of Pepper ſtrewed all over, then Mi 
Half a Pint of White Wine. Cover your Pye, and bake it 
Half an Hour, or till the Cruſt is enouph. _ 


| - An Onion Pye. ; 

ASH and pare ſome Potatoes, and cut them in Slices, 

peel ſome Onions, cut them in Slices, pare” ſome” 

Apples and ſlice them, make a good-Cruſt, cover an 1 


1 


La 
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lay a Quarter of a Pound of Butter all over, take a Quarty 
of an Ounce of Mace beat fine, a Nutmeg grated, à Te. 
—— of beaten Pepper, three Tea- ſpoonfuls of Salt, ni 

together, ſtrew ſome over the Butter, lay a Layer of Þq. 
tatoes, a Layer of Onions, a Layer of Apples, and a Layer 
hard Eggs, and ſo en, till you have filled your Pye, ftrewing 
little of the Seaſoning between each Layer, and a Quarter d 
a Pound of Butter in Bits, and fix Spoonfuls of Water. Clos 
your Pye, and bake it an Hour and Half: A Pound of Pot, 
toes, a Pound of Onions, a Pound of Apples, and twelve Egg 


will do. | Th 

An Orangeado Pye. - 0 

AKE a good Cruſt, lay it over your Diſh, take tut — 
Oranges, boil them with two Lemons till tender, in 

four or five Quarts of Water. In the laſt Water, whit I 


there muſt be about a Pint of, add a Pound of Loaf-ſugy, 
boil it, take them out and lice them into your Pye, then pare "Il | 
twelve Pippins, core them, and give them one Boil in the — I 


Syrup ; lay them all over the Oranges and Lemons, pour i 
the Syrup, and pour on them ſome Gramm Syrup. Core — 
your Pye, and bake it in a flow Oven Half an Hour. ich ö 


A Warden Pye. as you 
UART ER or lice them raw ; if you quarter them Mi Truff 
put ſome whole ones among them ; if you flice then, of fix 
ut beaten Spices, and a little Butter and Sugar, allowing a 
— of Sugar to every Dozen of large Wardens, and 2 


uarter of a Pound of Hutter; cloſe up your Pye ; and when Wh P*» 
it is baked, maſh the Fruit; and having beaten Volks of ERH 
with Cream, ſtir them together; cut the Lid of the Pye into re - 


ſix or eight Pieces in the Form of Diamonds, put in ſome wie 
Roſe-water, and ſcrape Sugar over it. uh 


—_ A Yorkſhire Chriſtmas Pye. | 0 
1 1 | ET the Wall and Bottom of your Pye be a very thick c 
1 Cruft ; bone a Turkey, a Gooſe, a Fowl, a Partridge, Wl Eyes, 


and a Pigeon, ſeaſon them all very well, take t-alf an Ounce Bi Buttoc 
of Mace, Half an Ounce of Nutmegs, a Quarter of an Ounce BY your | 
of Cloves, and Half an Ounce of Black Vepper, all beat fine Clove: 
together, two large Spoonfuls of Salt, and then mix them t0- For 
== Open the Fowls all down the Back, and bone them; 

firſt the Pigeon, then the Partridge, then the Fowl, then the 
Goole, and then the Turkey, which muſt be large ; * 


\ 
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hem all well firſt, and lay them in the Cruſt, ſo as it will 


Jook only like a whole Turkey; then have a Hare ready 
aſed, and wiped with a clean Cloth. Cut it to Piaces, that 


7, , joint it; ſeaſon it, and lay it as cloſe as you ean on one 

rof ide on the other Side Woodcock, more Game, and what 
Sort of wild Fowl you can get. Seaſon them well, and lay 

[4 - 

em cloſe ; put at leaſt four Pounds of Butter into the Pye, * 


then lay on your Lid, which muſt be a very thick one, and let 
it be well baked. It muſt have a very hot Oven, and will 
take at leaſt four Hours. 


his Chapter you will ſee how to make it. Theſe Pies are 
often ſent to London in a Box as Preſents ; therefore the Walls 


muſt be well built, 
An Ox-cheek Pye. 


IRST bake your Ox-cheek as at other Times, but not 
too much ; put it in the Oven over _— and then i 
will be ready the next Day; make a fine Puff-paſte Cruſtt 
and let your Side and Top Cruſt be thick; let your Diſh be 
deep, to hold a 2 deal of Gravy, cover your Diſh with 
Cruſt, then cut off all the Fleſh, Kernels, and Fat of the Head, 
with the Palate cut in Pieces, cut the Meat into little Pieces 
as you do for a Haſh ; lay in the Meat, take an Ounce of 


of fix Eggs boiled hard, a Gill of pickled Muſhrooms, or 
freſh ones is better if you have them ; put in a good many 
Force-meat Balls, a few Artichoke-bottoms and Aſparagus- 
tops, if you have any, ſeaſon your Pye with Pepper and Salt 
to your Palate, and fill the Pye with the Gravy it was baked 
in. If the Head be rightly ſeaſoned when it comes out of 
the Oven, it will want very little more} put on the Lid, and 
bake it. When the Cruſt is done your Pye will be enough. 


Another Way. 


x ONE them, ſoak them well in Water, boil them tender, 
ick cleanſe them very well, throw away the Balls of the 


ge, Eyes, ſeaſon with Salt, Pepper, and Nutmeg ; then mince Þ | 


nce Wi Buttock of Beef and Beef- ſewet, lay this in the Bottom of 
nc? hour Pye ; then lay the Cheeks upon it, with a few whole 
hne Bi Cloves ; cloſe up your Pye, and bake it. 

to- For the Paſte take Half a Peck of Flour, the Whites of 
m; Half a Dozen Eggs, two Pounds and a Half of Butter; 
the BY work the Butter and Eggs up dry in the Flour, then add a 
ſon Bi little Water to make it into > fi ade, 20d work up all cold. 


. 


This Pye will take a Buſhel of Flour ; at the Beginning of 


Truffles and Morel+, and throw them over the Meat, theYolks 
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| An Hern Pye. 
RE AK the Breaſt-bone of the Fowl ; lay it in ſoak fo 
the Space of an Hour, in warm Water and Salt; ſhred 
Onions and ſweet Herbs together, and with Butter make then 
up into little Balls, and put ſome of them into the Belly of 
the Hern, ſeaſon with Salt, Pepper, Mace, and Nuuneg, 
beaten fine; lard the Breaſt, and put Pieces of Bacon in the 
Wings; lay ſome of your Balls about it, ſprinkle ſome Juice 
of Lemon, and bake it: And afterwards pour into it melted 
Butter ; let it ſtand till it be cold, and then ſerve it. 


A Ham Pye. P | 


* your Ham in Milk and Water forty-eight Hours Ox-3 
then trim and half boil it, then lay it in the Middle of Oy ſte 


= your Pye, with Spice, &c. a good Quantity of Force-mext, roaitt 
made of all Sorts of ſavoury Herb, except Onions ard of P. 
Pennyroyal, and round it hard Eggs ſliced, flick Chi-kes Salt. 
properly ſeaſoned in the Force-meat ; put a large Qui Jay S 


N of utter on the Top of your Pye ; ſeaſon che W hole with it C01 
WF little Pepper, and bake it two Hours, * up B 
1 Another Sort. * the 


AKE ſome cold boiled Ham, and ſlice it about Half 
| an Inch thick, make a good Cruſt, and thick, over 
che Diſh, and lay a Layer of Ham, ſhake a little Pepper over 
it, then take a large young Fowl clean picked, gutted, waſh- 

© ed, and finged ; put a little Pepper and Salt in the Belly, and 
= rub a very little Salt on the Outſide ; lay the Fowl on the 


Ham, boil ſome Eggs hard, put in the Volks, and cover all 
with Ham, then ſhake ſome Pepper on the Ham, aud put on 
& the Top-cruft. Bake ir well, have ready when it comes out of 
che Oven ſome very rich Beef-gravy, enough to fill the Pye, 
lay on the Cruſt again, and ſend it to Table hot. A freſt# 
Ham will not be ſo tender; ſo that I always boil my Ham de f. 
one Day, and bring it to Table, and the next Day make a * 
Pye of it. It does better than an unboiled Ham. If you A 
put two large Fowls in they will make a fine Pye, but that is 
= according to your. Company, more or leſs. The larger the good 
== Pye, the finer the Meat eats. The Cruſt muſt be the ſame Clove 
= you make for a Veniſon-paſty. You ſhould pour a little of the 
& ſtrong Gravy into the Pye when you make it, juſt to bake the or M. 
Meat, and then fill it up when it comes out of the Oven. 
Boil ſome Truffles and Morels, and put into the Pye, it is 4 
great Addition ;-and freſh Muſhrooms, or dried _ 
en --- very 


— & 2 
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A very good Pye. 

AY Puf-paſte round the Rims of your Diſh ; then lay 

a Layer of Biſcuit, and a Layer of Butter and Marrow, 
th n a Layer of all Sorts of wet Sweet eats, or as many as 
you can have, and ſo do till your Diſh is full ; then boil a 
Quart of Cream, and thicken it with two Eggs, a little Roſe- 
water and Sugar; add this to the reſt, and bake it. 

| A Bride Pye. 8 
ARBOIL Cocks-combs and Stones, Veal Sweetbreads 
and Lambs-ſtones, cut them into Slices; alſo bl 

Ox-palates, and cut them into Slices; add to theſe a Pint of 
Oyſters, ſome Slices bf inter!arded Bacon, a few Cheſniits 
roaited and blanched, a few Broom-buds pickled, a Handful "i 
of Pine-kernels, and ſome Dates ſliced ; ſeaſon theſe with 
Salt, Nutmeg, and whole Mace; fill your Pye with theſe, * 
lay Slices of Barer over them, cloſe it 55 and bake it; when 
it comes out of the Oven, cut up the Lid, and having beaten 
up Butter, with the Volks of three or four Eggs, ſome Wine, 
the 75 of a Lemon well ſhaken together, pour this into 
your Pye, | 


A Parſnip Pye. ' 
B L your Parſnips tender, and cut them in Slices, then 
ſheet your Diſh with good Paſte, and lay upon it ſome 
Pieces of Butter, then a Layer of Parſnips, and ſome Spice, 
Pepper, Sc. then ſome Oyſters and Volks of hard 1 
boiled, then more Butter, and Spice, &c. then Parſnips, then 
Oyſters, then Eggs, till your Diſh is filled; put Rutter on the 
Top of all, — e it; bal:e it Half an Hour, and when it 
comes out of the Oven, pour over it melted Butter and Juice 
of Lemon, and ſerve it hot. You may make a Carrot Pye | 


the ſaine Way. | i” 
* An Herb Pye. FT — 
A* TER picking and waſhing ſome Spinach, Lettuces, ⁶ 
and ſome ſweet Herbs, ſhred them into your Pye, wi 
good Store of Butter, Force-meat Balls, a little Nutmeg, Salt, - 
Cloves, Mace, and Nutmeg, and bake it ; when it comes out 


of the Oven, cut it open, and pour into it ſome hot Cream, 
or Milk, beat up with the Yolks of Eggs, and Sugar. 


_ 


A Beet 
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 . 4 Beet Pye. 

ASH a goed Quantity of green Beets, and take oy ity O 

the Stalk, or middling String, then chop them ſm), D anc 
with two or three Apples, ſeaſon it with Pepper, Salt, anz Mime be: 
Ginger, then put Paſte at the Bottom of your Diſh, and (eve. ning o. 
ral Pieces of Butter, then the Beets and Apples, and wit ke it, 
them a little Sugar, and on the Top ſame more Butter, then 
cloſe it, and bake it ; cut it open when it comes out of the 


Oven, and ſqueeze on it the Juiee of a Lemon, and ſerve it > 

n 

A Cabbage-Lettuce Pye. lorning 
al AK E ſome of the largeſt and hardeſt Cabbage-Lettuce; il it ti 
1 you can get, boil them in Salt and Water till they at rain it 


\ 
1 tender, then lay them in a Colander to drain dry; then have able, ta 
= your Paſte laid in your Patty- pan ready, and lay Butter on archin 
the Bottom ; then lay in your Lettuce, and ſome Artichoke- (mall 
* bottoms, and ſome large Pieces of Marrow, and the Volks of Hit of y. 
eight hard Eggs, and ſome ſcalded Sorrel ; bake it, and when kin or 
it comes out of the Oven cut open the Lid, and pour in a Hlices, 
Caudle made with White Wine and Sugar, and thickened ilk; | 
with Eggs; ſo ſerve it hot. o it yo 
A Lark or Sparrow Pye. —_ 
TO a Dozen of Larks, &:c. put the Crumb of two eech wi 
Penny-loaves, a little Salt, three Eggs, a Quarter of ter yo 
a Pint of Roſe-water, a Pound of Currants, a Quarter of an lilk, a 
= Ounce of beaten Mace, a Quarter of an Ounce of Cinnamon, Mud {qu 
and Nutmeg grated ; mix theſe well together, and make ich the 
WF them into Hy and put them in the Belles of the Larks; Nate a1 
lay them in the Pye, and lay a Pound of Butter in Slices over Hie ſam 
them, and a Lemon ſliced, and Half a Pound of Lemon and Wt is col 
Citron candy'd, and a Quarter of an Ounce of whole Mace; Top, th 
bazke it; and when it is done, pour melted Butter on the'l op, Hie, ba 
and ſerve it up. aked, 
Another. rich a 
OU muſt have three Dozen at leaſt; lay betwixt every mall, 
. one a Bit of Bacon, as you do when you roaſt them, ber. 
= anda Leaf of Sage, and a little Force - meat at the Bottom of t Mil 
your Cruſt; put ſome Butter over the Larks, and lid it; abe! 
when baked for one Hour, which will be ſufficient, make a Heng 
little thickened Gravy, put in the Juice of a Lemon ; ſeaſon Ke ne 
with Pepper and Salt, ſo ſerve it hot. 


4 Buſtard 
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A Buſtar Pye. 

73 ONE it, parboil and lard it, ſeaſon with Salt, Pepper, 
J and Nutmeg, lay Butter in the Bottom of the Pye, add 
me beaten Cloves, then lay in the Fowl, ſtrew more Sea- : 
ning over it, lay on a good Quantity of Butter, cloſe it up. 
keit, and when it is cold, fill it up with clarify'd Batter. 


A Salt-fiſh Pye. 


ET a Side of Salt-fiſh, or leſs, according to the Big- 
neſs of your Diſh, and water it well over Night; next 
lorning put it over the Fire, in a large Pan of Water, and 
ail it till it is fit to eat; then throw it out into cold Water, 
rainit on a Colander, place it with its Back on your Kitchen- 
able, take all the White of your Fiſh clean from the Bones, 
arching the Bones nicely out with your Fingers, and mince 
ſmall with your Mincing-knife. You muſt fave a ſquare 
zit of your Salt-fiſh, as big as your Hand, whole, with the 
kin on; then take the Crumb of two French Rolls cut in 
lices, and boiled up with a Pint of Cream, and a Pint of 
ilk; break your Bread very ſmall with a Spoon, and put 
o it your minced Salt-fſh, a Pound of melted Butter, two 
Spoonfuls of minced Parſley, Half a 2 Nutmeg, ſome 
eaten Pepper, but no Salt, except you find your Salt-fiſh too 
reſh with the Watering and Boiling; if you find it too ſalt 
iter you have minced it, you may put in a Quart of cold 
lilk, and let it lie an Hour; then throw it into a Colander, 
nd ſqueeze it well from the Milk; then put it over the Fire 
ith the above Ingredients : When you find it is of A good 
Taſte and Thickneſs, ſpread it on a Diſh till it is eo. At 
he ſame Time prepare a raiſed Pye, or a Patty- pan; when 
tis cold, place it in with your ſquare Piece of Salt fk on the 
Top, then cover it up as you do another Pye. If a raiſed 
ye, bake it two Hours, if in a Patty-pan, one Hour; when 
aked, cut up your Cover. If there is any Oil, ſkim it off 
ich a Spoon; then throw over it ſix hard Eggs minced 
mall, * upon it ſome drawn Butter, and ſhake it toge- 
ter. If you ſee it inclines to be oily, pour round it a little 
ot Milk, ſhake it together, and ſerve it hot. You mam 
ake Ling or Stack-fiſh Pye the ſame Way, only inſtead of 
aking Yolks and Whites for the Salt-fiſh Pye, you muſt 
xc nothing but Volks for theſe, | 
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: 4 Carp Pye. 

HAK E a Couple of Carps, ſcale, waſh, and gut they 
clean, and a large Eel, ſkin it and bone it, mix it wit 
a good Qyantity of 'grated Bread, and a few ſweet Herb, 
and the Yolks of har 5875 ; then take ſome Anchovies, a 
a Quarter of a Pint of Oyſters, and cut them very ſmall; tha 
ſeaſon it pretty high with Pepper, Salt, Nutmeg, Mace 
| Cloves, and a little Ginger, Half a Pound of Butter, and the 
Yolks of five hard Eggs, and work it 1 as you d 
Paſte ; then cut your Carps in three or four Pieces, or fl 
their Bellies with Force-meat, and ſeaſon your Carp with 
ſavoury Spice and ſweet Herbs, ſo put them into the Pye, 
and what it does not hold lay in Balls about it, with Oyſter 
and Butter about them; cloſe it up, and bake it, letting it 
= ſtand an Hour and Half. After it comes out beat three & 
= four Eggs, and put them in, give them a Shake or two, aud 


e Another Wa 
* 


UT your Carps, ſcale and ſcald them, lard them with 
FJ Lardoons of Eels; ſeaſon your Carps with Salt, Pep. 


5 per, Nutmeg, Cloves, Butter, and a Bay-leaf ; raiſe the Pye 
1 the Length of your R. (if you pleaſe, you may 
a Fa 


* farce the Belly of che Carps with a Farce made of Muſhrooms, 
= Artichoke-bottoms, Oyſters, Carps, Milts, Truffles, Morels, 
and Tails of Crawfiſh, ſeaſoned well, and toſs'd up in a Sauce- 
an with freſh Butter) ; lay them in, put on the Lid, bake it 
in a moderate Oven; when it is half baked, pour in a Glals 
of White Wine; and, when it is baked enough, cut it open, 
= take off all the Fat, and pour in a Ragoo of Oyſters, and 
ſerve it up for a firſt Courſe. | 
1 "INJ: Another Way. 
=_—_ OCALE a Carp, ſcrape off the Slime, and bone it; then 
1 cut it into Dice-work, as alſo the Milt, being parboiled; 
then have ſome great Oyſters parboiled, mingle them with 
the Bits of Carp, and ſeaſon them together with beaten Pep- 
| per, Salt, Nutmeg, Cloves, Mace, Grapes, Gooſeberries, 
"4 : - * er — _ Piſtachoes, _ I. 
111 , then put in the Bottom of the Pye a ig Onion 
= he. — fill the Pye, and lay rel . Mace, 
and Butter, cloſe it up, and bake it; being baked, liquor it 
wich White Wine and Butter, or beaten Butter only. 


Anal ber 


2 » 1 
| : 
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Another Way. 


LEED your Carp at the Tail, open the Belly, draw 
d and nels out he Blood with a little: Claret, — 
d Salt, and fave it; then ſeaſon your Carp with ſavo 
pice, and ſweet Herbs ſhredded, and lay it in the Pye wi 
Pint of large Oyſters ; pour Butter over it, and cloſe the 
e; when it is baked pour in a Fiſh Lear, with the Blood 


— * 


cas 
* 


ye ; 


nd Claret mixed with it. 
A Soal Pye. 


ALF fry your Soals, and then cut the Fleſh in long 
Slices from the Bones, ſeaſon them with Salt and Pep- 
r; then make a Force-meat of Fleſh of Eels, and having 
iſed your Pye, lay a Layer of Force- meat in the Bottom 
it, and then lay in your Soals, with a Layer of freſh But- 
ron the Top; then lid your Pye, and bake it in a gentle 
ven Half an Hour; when done cut it open, and take off the 
at, and pour in a ſmall Ragoo made with Muſhrooms and 
ruffles, ſqueezing into it the Juice of a Lemon, 


Another Way. 


AKE a good Cruſt, cover your Diſh, boil two Pounds 
of Eels tender, pick all the Fleſh clean from the Bones, 
ow the Bones into the Liquor you boil the Eel in, with 2 
tle Mace and Salt, till it is very good, and about a Quar- 
r of a Pint, then ſtrain it. In the mean Time cut the Fleſh 
your Eel fine, with a little Lemon peel ſhred fine, a little 
|t, Pepper, and Nutmeg, a few Crumbs of Bread, chopp'd 
rlley, and an Anchovy ; melt a Quarter of a Pound of But- 
, and mix with it, then lay it in the Diſh, cut the Fleſh of 
Pair of large Soals, or three Pair of very ſmall ones, cleag 
dm the Bones and Fins, lay it on the Force-meat, and pour 
nen che Broth of the Eels you boiled. Put the Lid of the Pye + 
, and bake it; you ſhould boil the Bones of the Soals with -. . 
 Lel-bones, to make it good. If you boil the Soal- bones 
th one or two little Eels, without the Force-meat, your P) 
Ude very good. And thus you may do a Turbut. 2 


n Eel Pye. % | 

\ FTER your Eels are cut in Pieces, ſeaſon them with 
Pepper, Salt, and ſavoury Spice ; then raiſe your Pye, 
Ike a Force-meat of Fiſh, and lay a Layer of it in the Bot- 
a then lay in your Eels, with ſome Water, put over them 
ol II. | I a Layer 
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a Layer of Butter ; lid your Pye, and bake it in a gentle 


Another Way. 


UT your Eg an-ſhort Pieces, then take a little Pepper 

. Cloves, Mace, Nutmeg, and Salt, ſeaion your Fieces 
with it; then put at the Bottom of your Pye ſome n. cited 
Butter, and the Volks of four hard Eggs, then the Slice of 
Eel, and a Gill of White Wine, and pour ſome more melted 
Butter upon the Eels; cloſe your Pye, and when baked, beat 
the Volks of four Eggs, and put them into it. A ſmall I ine 
will bake it. You may put in Currants and Raiſins of the 
Sun ſtoned, if you like it, for a Change. 


An Eel Pout Pye. 


KIN your Eel Pouts, and lay them with their Rees, 

Livers, Tails of Craw-fiſh, Oyiters, Muſhrooms, minced 
ſmall, and Artichoke-bottonis, in your Fye ; ſeaſon all with 
Salt, Pepper, Nutmeg, Cives, and ſweet Herbs ; put V ater 
into it, and when baked cut it open, and ſqueeze in the Juice 
of a Lemon. 


A Lamprey Pye. 
Ne Lampreys being well clean'd from the Slime, 
ſet by the Blood, and let your Seaſoning be Salt, Fep- 
per, Currants, beaten Cinnamon, candy'd Lemon-peel, and 
Sugar; then put them into a Pye ; when it is baked pour in 
the Blood, and a little White Wine heated; and when you 
ſerve it ſqueeze in the Juice of a ſmall Lemon. 


A Tench Pye. 


AKE your Cruſt, take Half a Dozen Tenches, lay 

on your Cruſt a Layer of Butter; then ſcatter in 
grated Nutmeg, Cinnamon, and Mace; then lay in your 
+ Teriches, lay over them Butter, and more Spices, and a fey 
SC urranits-; pour in a Quarter of a Pint of Claret, and 
let them be well baked ; when it comes out of the Oven, put 
in melted utter, and duſt it over with fine Sugar, and lerve 
it up!: - 2e!? | 


$- „ 


2% A Turbut Pye. 

REPARE and raiſe your Pye, and lay a Layer of 
Rutter in the Bottom, over which ſtrew ſome Salt, Pep- 
per, Spices, and ſavoury Herbs; then ſeaſon your T urbut, 


after being well :cleanied, with Salt, Pepper, and Spices, lard 
: xk 
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ithAnchovies, and ſo lay them in your Pye ; cover it with 
ayer of Butter ; lid and ſet it in the Oven; when it is 


ed enough cut it open, kim off the Fat, pour in a Ragoo 
Crawfiſh ; and ſo ſerve it. 


Another W, ay. 


UT, waſh, and half boil your Turbut, then ſeaſon it 
with a little Pepper and Salt, Cloves, Mice, and Nut- 
o, ſweet Herbs ſhred fine ; then lay it in your Pye, or 
ty-pan, with the Volks of ſix Eggs boiled hard; a whole 
jon, which muſt be taken out when 'tis baked, Put two 
unds of freſh Butter on the Top ; cloſe it up; when it is 
wn, ſerve it hot or cold : Tis good either Way. 


4A Turbut-Head Pye. 


AKE a middling Turbut-Head, pretty well cut off, 
waſh it clean, take out the Gills, Kalos it with Mace, 
per, and Salt; then put it into a Diſh, with Half a Pound 
Putter and a little Water, cover it with Puff-paſte, but lay 
e at the Bottom; when it is baked, take out the Liquor, 
the Butter it was baked in, put it into a Stew-pan, with 
me, Nece of Butter rolled in Flour to thicken it, with an An- 
| ry and a Glaſs of White Wine, ſo pour it into your Pye 
in over the Head. You may lay round it Half a Dozen 
d Volks of Eggs at an equal Diſtance ; when you have 
n off the Lid, cut it in Triangles, and lay round your 
b, and ſerve it up hot. | 


4 Haberdine Pye. 


OIL the Fiſh, take off the Skin and boil it, mince the 
Fleſh with cored Pippins, ſeaſon with Pepper, Ginger, 
eg, and Cinnamon, put in Roſe-water, Sugar, Raiſins, 


few Wants, Dates ſtoned and ſliced, and Lemon-peel ſcraped ; 

ard beat ſome Butter up with Verjuice, mix all together, put 

1, put I your Pye, bake it, and ice it with Sugar and Roſe- 
5 A 


A Pike Pye. . | 3h IE LAPLDS 
ARD your Pike with Eels, make a Force meat of th 


ſer of Fleſh of Carp, ſome "Muſhrooms, Cives, and Parſley 

, Pep- red with Pepper, Salt, Spice, a Piece of freſh Butter, and 
* Lolks of two Eggs; ſhred all theſe very ſmall together 
„ Al. 


fut in the Body of your ike; raiſe your ye, and gar- 
we Bottom of it with freſh Butter; lay in your Pike, 
| I 2 having 
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having cut it in two, and ſeaſon it with Pepper and Salt; ther 
lay a Layer of Butter on the Top, lid your Pye, and bake | 
in a gentle Oven: When it is bad cut it open, take the bu 
off, and pour in a Ragoo of Crawfiſh Tails, Milts of Fig 
Truffles, and Muſhrooms, ſo ſerve it for the firſt Courſe. 


A Trout Pye. 


ARD your Trouts with Eels, and cut off their Head: 
then raiſe your Pye, and lay a Layer of freſh Butter i 

the Bottom of it; then make a Farce of Trouts, Muſhroons 
Truffles, Parſley, Cives, and freſh Butter; ſeaſon it with $4 
and Pepper, the Yolks of two raw Eggs, and Spices ; the 
ſtuff the Bellies of your Trouts with it; ſeaſon your Trom 
with Salt and Pepper, lay them in your Pye, and cover then 
with good freſh Butter; lid your Pye, and bake it in a gents 


Oven. | 
Another Way. 


UT, waſh, and ſcale them, then lard them with Piece 
of a Silver Eel rolled in Spice and ſweet Herbs, ul 
Bay-leaves powdered, lay on and between them ſliced Ari. 
choke-bottoms, Muſhrooms, Oyſters, Capers, diced Lemon; 


lay on Butter, and cloſe the Pye, and bake it. 


Anot ber. 


AVING gutted and ſcaled your Trouts, lard then 

with Eel and Anchovies ; cut off their Heads, and the 
Ends of their Tails ; then having raifed your Pye, lay fone 
freſh Butter all over the Bottom of it: Make a Farce wit 
ſome of the Fleſh of Trouts, Truffles, and Muſhrooms, Par 
ſley, Cives, and freſh Butter, ſeaſoned with Salt and Peppe 
ſavoury Herbs and Spices ; mince all this together, and ſw 
the Bellies of your Trouts with it; then lay them into the Pye, 
having firſt ſeaſoned them with Sale, Pepper, Herbs, and 
Spices ; cover them with freſh Butter, and having lidded yo 
Pye, rub it over with Egg, and bake it. When it is baked 
- cut it open, take off the Fat, pour in a Ragoo of Crawfill 

and ſerve it hot for the firſt Courſe. 


A Gurnet Pye. 


UT your Gurnets, 8 the Livers, and cut off tht 
Heads, lay ſome freſh Butter in the Bottom of you 
Pye; make a Farce with the Fleſh of two Gurnets, ſomeM 


rooms, Truffles, Parſley, Cives, and freſh Butter, han n 


* 


A 
id Bay: 
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ith Salt, Pepper, Herbs, and Spices ; ſhred the whole well 
gether, cover your Butter at the Bottom of your Pye with 
>me of this Farce; then lay inthe Gurnets, putting ſome of 
he Farce between every two of them ;. ſtrew over them ſome 
galt, Pepper, ſavoury Herbs, and Spices; cover them with 
butter, lid your Pye, and ſet it in the Oven. Pound the Li- 
ers of your Gurnets with an Anchovy ; take ſome Cullis of 
rawfiſh, mix your pounded Livers well with it, and ftrain 
em through a Sieve. Set this over a Stove to heat it, and 
hen your Gurnet Pye 1s baked, cut it open, take off all the 


Ns, at, pour in your Crawfiſh Cullis, and ſerve it hot for the firit 
d ourſe. 

then 

* A Salmon Pye. 

hem 


AKE Puft-paſt, and lay in the Bottom of your Diſh; 
then take the Middle Pieces of Salmon, ſeaſon it high 
ith Salt, Pepper, Cloves, and Mace, cut it into three Pieces ; 
jen lay a Layer of Butter, and a Layer of Salmon, till it is 


ects id all out; then make Force-meat of an Eel, and chop it 
ne with the Volks of hard Eggs, two or three Anchovies, 
\rt- arrow, and ſweet Herbs, a little grated Bread, a few Oy- 
100; 


rs if = have them ; lay them round your Pye, and on t 
op, ſeaſon with Salt, P , and other Spices as you like, 
f — _ 
lelt Butter according to your Pye; take a Lobſter, boil it, 
ck out all the Fleſh, chop it ſmall, bruiſe the Body, mix it 
ell with the Butter, and pour it over your Salmon, put on 

te Lid, and bake it well. 


Pa ET a freſh Salmon, ſcale it, draw it, and wipe it dry; 


ſcrape out the Blood from the Back-bone, fcotch it on 
e Back and Side, and ſeaſon it with Salt, Pepper, and Nut- 


yes; butter the Bottom of the Pye, lay in ſome whole 
u oves, and ſome of the Seaſoning ; then lay in the Salmon, 
vou ſome whole Cloves upon it, and Nutmeg fliced, and alſo - 
aked eres of Butter; then cloſe it up, and baſte it over with Eggs 


Saffron-water, and bake it; when it is baked, fill it up wi 
aified Butter, Let your Pye be made in the Form of your 
hn, This Pye is to be eat cold, and will keep ſome Time. 


. Another Way. 
1 


AKE a Jole of freſh Salmon, ſcale it, and lay it in 
your Diſh with Puff-paſte under it, and melted Butter 

d Bay-leaves ; then ſeaſon it _ ſavoury Spice, then lay 
3 on 


f 


Y ' 
N 
ſon 7 

wit 
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on ſome picked Shrimps, Oyſters, with a Couple of Anchy. 
vies, then more Spice and Butter, and a Gill of White Wine; 
then cloſe and * am it; and when it comes out of the Oy 
cut it open, and if it wants Liquor, put in more Wine wy 


melted Butter. | 
A Skirret Pye. 


AKE your Skirrets and boil them tender, peel they, 

ſlice them, fill your Pye, and take to Half a Pint 
Cream the Yolk of an Egg, beat fine, with a little Nutmeg, 
little beaten Mace, and a little Salt; beat all together vel, 
with 4 Quarter of a Pound of freſh Butter melted ; then pn 
in as much as your Diſh will hold, put on the Top-Cruſl, al 
bake it Half an Hour. You may put in ſome hard Yolki 
Eggs; if you cannot get Cream, put in Milk; but Cream 
beſt. About two Pounds of the Root will do. Make a Cad 
of White Wine, Verjuice, ſome Sack and Sugar; thicka 
it with the Volks of Eggs, and when the Pye is baked, por 
it in, and ſerve it hot; ſcrape Sugar on it. | 


A Sturgeon Pye. 


UT a Rand of Sturgeon into Pieces about the Bigneh 
of Walnuts, mince it with freſh Eel, ſavoury Heth, 
- Pennyroyal, and green Onions, mix it with grated Brea; 
ſeaſon it with Salt, Pepper, and Nutmeg, add Curratt 
Gooſeberries, and Eggs; mix theſe all well together, and 
make them into Balls, and lay on them whole Mace, Van 
of hard Eggs, Barberries, Cheſnuts, and Butter, fill your Pye 
with theſe, bake it; when it is done, liquor it with Butter at 
Verjuice of Grapes. | 


A Shrimp Pye. 
AKE a Quart of picked Shrimps ; if they are ve! 
ſalt, ſeaſon them only with Cloves and Mace ; butl 
they want Salt, ſfired two or three Anchovies very fine, at 
mix them with the Spice, and ſeaſon the Shrimps; you mi 
make a good Cruſt, becauſe they do not want much baking 
put a pretty deal of melted Butter over and under them, ont "ay 
Glaſs of White Wine, and ſet in the Oven. Where Shrimf 
are to be had, this is not an expenſive but a very delicious 
Diſh. You may make a Pye of Prawns after the ſame Manne! 


A 1 obite 
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cho. 

"ine; A Lobſter Pye. 

Ove AK E Lobſters and boil them, then take them clean 
e and out of the Shells ; ſlice the Tails and Claws thin ; ſea- 


ſon them with Pepper, a little Mace and Nutmeg beat fine ; 
take the Bodies, with ſome Oyſters well waſh's and ſhred ; 
ben, mix it up with a ſmall Onion finely ſhred, a little haps + and 
nt of a little grated Bread, and ſeaſon it as the reſt ; then take the 
co, i Yo!ks of raw Eggs to roll it up in Balls; lay all into the Pye, 
well WY with Butter at the Bottom and the Top of the Fiſh ; bake it, 
por and pour in Sauce of ſtrong Gravy, Oyſter Liquor ſtrained, 
„and White Wine thickened with the Volk of an Egg; ſerve 
it hot. 
am ü Another, 
aul OIL your Lobſters, let them ſtand till they are cold; 
B take the Meat oat of the Shells; ſeaſon it with Salt, 
peu Pepper, Ginger, Nutmeg, and Cinnamon; then lay it in a 
Pye; lay over it large Mace, Dates, and Lemons fliced, Volks 
of hard Eggs, and Barberries ; cloſe it up, and bake it; when 
it is baked, liquor it with Butter, White Wine, and Sugar, 
and ice it; ſerve it up hot. 


Anitoer. 


12 a fat raw Conger, and three or four Lobſters; 

cut ſome of the Conger in as large ſquare Pieces 28 
you can; then ſlice the Meat of the Lobſters Tails an- Claus 
in two lengthways ; take the Meat out of their Bodies, and 
ſeaſon both with Salt, Pepper, and Nutmeg ; lay Butter pretty . 
thick in the Bottom of the Pye; then lay in the Slices of 
Co ger; then lay a Layer of Lobſter ; and fo till you have 
flled the Pye ; lay Butter on the Top, cloſe it up, and bakz 
it; when it is baked, liquor it with melted Butter and White 


Wine, _- 
Amo ber. . you 


Tails, cut them in two, take out the Gut, cut each 
Tail in four Pieces, and lay them in the Diſh ; take the Bo- 
dies and Spawn, with the {inall and large Claws, after taking 
the Meat out, and beat them in a Mortar, then boil them in 
Water, with Pepper, Salt, two or three Spoonfuls of Vine- 
gar, and a large Piece of Butter rolled in Flour, and ſtir all 
together, till it becomes thick, then ſtrain it over your Tails, 
and the Meat you picked out of the large Claws; melt Half a 
found of Butter, and pour vs 7 the Pye, with ſome — | 

4 


Ak E a good Cruft, boil two Lobſters, take out he 
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Crumb of Bread, put on your Cover, and bake it in a fy 
Oven, | 


To bake Crabs in a Pye, Diſh, or Patty-pan, 
: FTE R your Crabs are boil'd, take the Meat out « 
the Shells and Claws, as whole as you can. Seaſon 
lightly with Salt and Nutmeg ; then ſtrain the Meat thy 
came out of the Bodies with a little Claret, Juice of Orang, 
Butter, Ginger, and Cinnamon; lay Butter in the Bottom f 
your Pye, Sc. then lay in the Meat of the Claws, Piſtachoe,, 
Aſparagus, Artichoke-bottoms, Yolks of hard pe whole 
Mace, Grapes, Barberries, or Gooſebernes, ſliced Orang, 
and Butter; cloſe it up, and bake it; when it comes out 
the Oven, liquor it with the Meat out of the Bodies, 


| To make a Herring Pye. 
AK E pickled Herrings, water them well, take cf 
| their Skins whole; mince your Fleſh with two Roe; 
add ſome grated Crumb of Bread, ſeven or eight Dates, Roſe. 
water, Sugar, a little Sack with Saffron, make of theſe 1 
pre niff Paſte ; then fill the Skins of your Herrings with 
this Farce, lay Butter in the Bottom of your Pye, lay in you 
Herrings, and Dates with them, and on the Top of them l 
Gooſeberries, Currants, and Butter; then cloſe it up, babe 
it, and when done, liquor it with Vinegar, Butter, and Suga, 


Another. 


E T ſoft-roed Herrings, ſlit them down the Back, ud meat 
bone them; then rub them over with Salt and Pepper; litt. 
mince _— Onions, and Leeks ; lay Slices of Butter, ndr. 
mixed with Flour, in the Bottom of your Pye, lay in you Wi litt 
=. Herrings, ſtrew under and over them your minced Apples, &. Spice 

rate po ſcrape Lemon-peel, put in Half a Pound df Botto 


ay Flour and Butter mixed over all. meat 


Another. of W 

87 ALE, and waſh them very clean, cut off the i your 
Heads, Fins, and Tails ; make a good Cruſt, cover you! — 
Diſh, then ſeaſon your Herrings with beaten Mace, Pepper, I vhic 
and Salt; put a little Butter in the Bottom of your Diſh, Oven 


urrants, an 


then a Row of Herrings ; pare ſome Apples, and cut then 
in thin Slices all over, then peel ſome Onions, and cut then 

in Slices all over thick, lay a little Butter on the Top, pu F. 
in a little Water, lay on the Lid, and bake it well. 


A wt) 
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A very good Fiſh Pye. 


AKE of Soles, or thick Flounders, gut and waſh them, 
and juſt put them in ſcalding Water to get off the black 
Skin, then cut them in Scollops, or indented, ſo that they 
R of will join and lie in the Pye as if they were whole; have your , 
Dim in Readineſs, with Puff-paſte in the Bottom, and a Layer 
tht or Butter on it; then ſeaſon your Fiſh with a little Pepper 
Age, and Salt, Cloves, Mace, and Nutmeg, and lay it in your 
a of Diſh, join the Pieces together as if the Fiſh had not — 
cut; | ut in Force-meat Balls made with Fiſh, Slices of 
hoe BW Lemon with the Rind on, whole Oyſters, whole Volks of 
e, WW hard Eggs, and pickled Barberries ; then lid your Pye and 
* bake it; when 'tis drawn, make a Caudle of Oyſter- liquor 
and White Wine thickened up with Volks of Eggs and a 
Bit of Butter ; ſerve it hot, 
An Oyſter Pye, 
ARBOIL a Quart of large Oyſters in their own 
Liquor, mince them ſmall, and pound them in a Mortar - 
with Piſtachoe-nuts, Marrow, and ſweet Herbs, an Onion, 


and ſavoury Spice, and a little grated Bread, or ſeaſon them 
as aforeſai whole, lay on Butter, and cloſe the Pye. 


Another Way. 


AKE a Quart of Oyſters, and waſh them out of their 

Liquor, that they be not gritty ; then make Force- 
meat Balls of three hard Eggs, ſome fatBacon, one Anchovy, 
alittle Thyme, Lemon-peel, and Onion, all minc'd very fine, 
and roll'd up in the Volks of raw Eggs, a Piece of Butter, and 
a little grated Bread, then ſeaſon your Oyſters with Pepper, 
Spice, and Salt, and lay them handſomely in your Diſh, (the 
Bottom of which muſt be buttered very thick) and the Force. 
meat Balls put between the Oyſters, and when you have laid 
all your Oyfters and Balls in, pour alittle Water, and a Gill 
of White Wine in, and then put Butter over the whole, cover 
the your Pye, and bake it. Save ſome of the Oyſter-liquor, after 
our being ſtrained, to mix with a little melted Butter and — 
der, which muſt be put into your Pye when it comes from the 
id, Oven, ſo ſhake it together and ſerve it up. 


Another May. 
pat OR aPlate, or little Diſh, blanch off a Quart of Oyfters, 
or more, take from them the Beards, and drain them 


irom the Liquor; then take a Quarter of a Pound of Butter 
NY. IMB 


/ 
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a minced Anchovy, two Spoonfuls of pou Bread, a Spoon. 
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ful of minced Parſley, a little beaten Pepper, a ſcraped Nut. 
meg, little or no Salt, becauſe your Oyſters and the Anchy 
have a Seaſoning in themſelves, then make a Paſte as folloys: 
Take about a Quarter of a Pound of Butter, work it with | 
ood Handſul of Flour, put to it a Spoonful or two of cold 
/ater, then part it in two, and roll each Half as if it wer 
for a Tart : It is proper you ſhould bake your Oyſter. pye os 
the Mazarine you ſerve it or, or a little Patty- pan; then plac 
on the Bottom Paſte Halt of your mixed Butter, Anchovy, an! 
Parſley aforeiaid. Lay on your Oyſters, two or three thick 
at moſt ; put the reſt of your Butter and Parſley on the Top, 
and a Slice of Lemon; then wet it about with ſome of you 
Oyſter-liquor, ſtrewing a little beaten Pepper, ard Nutmeg, 
over your Oyſters, and two Spoonſuls of their Liquor: Then 
cover it up as you do a 'Tart, only turn and cut it handſcmeh 
round, and turn the Edge of your Paſte all round an Inc 
high. Bake it three Quarters of an Hour before you hare 
Occaſion for it; then cut up its Cover and ſqueeze in aLemon, 
ſhake it gently together, and cut your Cover in Bits, and lin 
handſomely round it : So ſerve it tor the firſt Courſe. 
Note, You may bake it without a Cover, 


Another Way. 


” very large Oyſters, parboil them, then ſeaſon 

them with Salt, beaten Pepper, Nutmeg, Cloves, and 
Mace, mince a Couple of Onions, Winter-ſavoury, "Thyme, 
and Parſley, very ſmall, mix theſe with grated Bread, and all 
with your Oyſters ; put them into your Pye with Cheſnut; 
boiled and blanched, the Volks of hard Eggs cut in Halve, 
and Potatoes boiled and peeled ; lay over them Marrow, Slices 
of Lemon, Butter, ſome Blades of Mace, and cloſe up your 
Pye, bake it in a gentle Oven; when, it is done, pour in 
Oyſter-liquor, White Wine, the Volks of a Couple of Eggs, 
and drawn Butter; ſhake it well together, ſer it into the Oven 
again for a little while, and ſerve it up. 


A Muſcle Pye. 
AKE a — Cruſt, lay it all over the Diſh, waſh 


your Muſcles clean in ſeveral Waters, then put tem 
in a Stew-pan, cover them, and let them ſtew till they are 
all open, pick them out, and ſee there be no Crabs under the 
Tongue; put them in a Sauce-pan, with two or three Ir des 
of Mace, 


Piece 


- 


ain the Liquor juſt enough to cover them, a gd 
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piece of Butter, and a few Crumbs of Bread; ftew them a few 


ut. Minutes, fill your Pye, and put on the Lid, and bake it Half 
a an Hour. So you may make an Oyſter, or Cockle Pye. 
th Another Way. | 


REPARE them as in the before Receipt, then take 
them out of their Shells and parboil them,' then waſh 
cem very clean in the Water they were boiled in, and alittle 


a White Wine ; mince them ſmall with the Yolks of hard Eggs, 
at (eaſon them with Salt, Pepper, and Nutmeg, and ſqueeze in 
w 9 Juice of a Seville Orange or two; then put them in your 
Þ Diſh cover'd with Paſte, cloſe them up, and bake them ; when: 
= baked, liquor with Butter, White Wine, and garniſh- with. 
5 Slices of Orange. | 


A Smelt Pye. 


CALE, gut, and waſh your Smelts ; then put a Paſte 
> at the Bottom of your Diſh, lay over ſome Butter, Salt, 
Pepper, ſweet Herbs, fine Spice, Muſhrooms, Parſley, and 
Chibbols cut ſmall, then put upon it your Smelts ; cloſe your 
Pye, and wet the Lid with a Feather dipt in the Yolks of 


open it, take off the Fat; put in it a little Cullis of Craw-fiſh, 
or other Cullis, or ſome Eſſence of Ham, or melted Butter, 
Gravy, and White Wine, and ſerve it up hot for a. firſt 
Courle, 
A' freſh Cod Pye: 

2 a Puff. paſte at the Bottom of your Diſh, and put 

over it ſome Pieces of Butter rolled in Flour, with 
Parſley, Chibbols, Muſhrooms, iweet Herbs, Spice, and Sha- 
lots, all cut ſmall, with Pepper and Salt; then a upon it 
ſome Pieces of freſh Cod, ſeaſoned with Pepper, Salt, Parſley 
cut ſmall, and a little Mace; put ſome Butter over all, and 
cover your Pye. Dip a Feather in the Volks of Egge, and 
wet your Lid with it before you ſend it to the Oven. While 
it is baking, make a Sauce for it in che following Manner: 
Put a Piece of Butter in a Stew- pan over the Fire, with a Duſt: 
of Flour, Salt, Pepper, Nutmeg, a Couple of Anchovies cut: 


it ſome blanched Oyſters. Your Pye being baked, open it, 
take off the Fat, ſqueeze in ſome Lemon juice, pour in your: 
dauce, and ſerve it hot for a firſt. Courle, 


4 Roach 


Eggs, and let it bake in a ſlow Oven an Hour; when baked 


(mail, and a Daih of V inegar, thicken y our Sauce, and put in 


— 
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A Roach Pye. 


UT off their Heads, and them, reſerve the; 
I Livers, put in ſome freſh Butter in the Diſh, on the Bo. 
tom Cruſt, or a Haſh made with the Fleſh of two Roachs, 

' ſome Truffles, Muſhrooms, Parſley, and Chibbols, ſeaſonet 
with Pepper, Salt, c. minced _ z place your Roache: 
upon it, putſome Fiſk Force-meat Balls between your Roachez 
pat Butter over all and cloſe it, and let it bake an Hour ary 
alf; in the mean Time, pound the Livers of your Roche; 
with an Anchovy, and put to it a Cullis of Craw-fiſh, or other 
Cullis, and put it over the Fire for a ſmall Time, and then 
ſtrain the whole, and keep it warm; when the Pye cone; 
out of the Oven, take off the Fat, and put in your Culli, 
with the Juice of a Lemon, and ſerve it up hot for a fü 


Courſe. 
A Flounder or Plaice Pye. 


HEN they are drawn and waſhed, cut off their Fins 

and ſcore them, then ſeaſon them with Salt, Pepper, 
Nutmeg, and Mace; mince ſome Leeks very ſmall, and (trey 
them over the Bottom of the Pye ; then lay on your Flounder, 
and lay upon them the Meat of the Tails and Claws of Lb- 
ſters, cut into ſmall Pieces, the Volks of hard Eggs, and Oni. 
ons; then lay on Butter, cloſe up your Pye, and bake it; 
when it is done, mince Parſley very ſmall, = it into White 
Wine, with the Meat of the Body of a Lobſter, the Volk of 
an Egg, and ſome drawn Butter ; ſhake theſe together in the 
Pye, and ſerve it up hot, 


Another Way. 


ET ſome Flounders, waſh them clean, dry them ina 
Cloth, juſt boil them, cut off the Meat clean from the 
Bones, lay a good Cruſt over your Diſh, and lay a little fre 
Butter at the Bottom, and on that the Fiſh ; ſeaſon them with 
Pepper and Salt to your Mind. Boil the Bones in the Water 
your Fiſh was boiled in, with a little Bit of Horſe-raddiſh, a 
very little Bit of Lemon peel, and a Cruſt of Bread. Boil i 
till there is juſt enough Liquor for the A then train it, and 
put it into your Pye ; put on the Top Cruſt, and bake it. 


A Mullet Pye. 


T*AK E ſome Mullets, ſcale, draw, waſh, and dry them, 
then lard them with ſalted Eel, ſeaſon them, and make 
a Pudding for them, with grated Bread, freſh Eel minces 
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and ſweet Herbs, the Volks of hard Eggs, Anchovies alſo 
minced ſmall; put this into the Bellies of the Mullets, if.you 
keep them whole, or elſe cut them in four Pieces, and ſeaſon 
them with Pepper, Ginger, and Nutmeg, and lay them in 
your Pye, an make Balls of your Farce; then lay them upon 
the Pieces of Mullet, and lay alſo Prawns or Cockles, Capers, 
Yolks of Eggs minced, large Mace, Butter, and Barberries, 
and cloſe up your Pye ; when it is baked, ſtick the Lid with { 
Lozenges, Cuts of Paſte, or other Garniſhes; fill it up with |} 
beaten Butter, and garniſh it with Slices of Lemon, 


A young Rook Pye. 
AKE what Quantity of Rooks you think proper, flea 
them, then = Cruſt at the Bottom of your Diſh; with 
a good deal of Butter and Force-meat Balls, then ſeaſon the 


Rooks with Pepper, Salt, Cloves, Mace, Nutmeg, and ſome 
ſweet Herbs, and put them into your Diſh, pour in ſome of 


the Liquor they were parboiled in, and lid it; when bak d, cut 


it open, and ſkim off the Fat ; warm, and pour in the Re- 
mainder of the Liquor they were parboiled in, if your Pye 
wants it. You may put Force-meat in their Bodies. 


To make a Godivoe. 


INCE of Veal, parboil'd Bacon, and other Fat 
M together: Chop Muſhrooms, Truffles, Cives, and 
Parſley, and put to them; add four whole Eggs, and two 
Yolks, and the Crumb of a Loaf ſoaked in Gravy; lay thin 
Slices of Bacon in the Bottom of the Stew-pan, and put in 
all theſe, and make, as it were, a Pye. Cover them, and 
let them ſtew between two gentle Fires. 


Another Way. 


INCE a Bit of Veal, with the Breaſts of a Capon 
and Partridge, and as much Beef-ſewet as Meat; 
ſeaſon it with Pepper, Salt, ſweet Herbs, Spice and Parſley, 
all chop ſmall, 
our Diſh ; place over it ſome Sweetbreads, Cocks Combs, 
uſhrooms, and Force-meat Balls with the minced Meat, 
and put Slices of Bacon, and ſome Butter over the whole, 
cover it with the ſame Cruſt as under; rub it over with the 
Yolk of an Egg, and ſend it to the Oven. When baked, take 
out the Bacon and the Fat, put ſome Cullis of Veal and Ham 
in it, and it being reliſhed, ſerve it hot. You may put in 
ſome Artichoke-bottoms, and Tops of Aſparagus, when the 
deaſon permits. A Veniſon 


„ 


lay a Sheet of ſhort Cruſt at the Bottom of 


. "_ wt | 84 f 4 
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Pp A Veniſon Paſty. 


T AY downHalf a Peck of Flour, put to it four Pound; g 


Butter, beat eight Eggs, and make the Paſte with v 
Water ; bone the * * 


eniſom break the Bones, ſeaſon then 
with Salt and Pepper, and boil them; with this fill up dt 
Paſty when it comes out of the Oven: Take a Pound of heel. 
ſewet, cut it into Slices, ſtrew Pepper and Salt upon it ; ly 
the Veniſon in, ſeaſoned pretty high with Salt and black Pey, 
per bruiſed ; ſet Puc:ding-cruſt round the Inſide of the Pay 
and put in about three Quarters of a Pint of Water: Lay 

- a Layer of freſh buttcr, and cover it. When it comes out 
the Oven, pour in the Liquor you have made of the Fong 
bailed, and ſhake all well together. 


Another Way. 


AVING fix Pounds of potted Cambridge Butter, mb 

it into a Peck of Flour, but do not rub in your Butter 

too ſmall ; then make it into a Paſte with warm Water: Then 
butter your Pan well, and when your Paſte is r Iled out thick, 
lay it in the Paſty-pan, preſerving only enough for the Lid 
The Cambridge Butter is mentioned, becauſe it is a little ſalt 
or elſe, if you uſe freſh Butter, there ſhould be ſome Salt put 
in the Paſte. When that is prepared, take a Side of Veniſon, 
and take off the Skin, as cloſe as can be, and take the Bones 
out quite free from the Fleſh ; then cut this through length. 
ways, and cut it croſs again, to make four Pieces of it, then 
ſtrew theſe Pieces with Pepper and Salt, well mixed, at Di. 
cretion : And after having laid a little of the Pepper and Salt 
at the Bottom of the Palty, with ſome Pieces of Butter, then 
lay in your Pieces of Veniſon, ſo that at each Corner the Fat 
may be placed; then lay ſome Eieces of Butter over it, and 
cloſe your Paſty. When it is ready for the Oven, pour in 
about a Quart of Water, and let it bake from five o Clock in 
the Morning till One, or from Six till 'Two in the Afternoon, 
in a hot Oven: And at the {ame Time, put the kin and 
Bones broken, with Water enough to cover them, and ioine 
Salt and Pepper, in a glazed carthen Pan, into the ſame Oven; 
and when you draw. the Paſty, pour off as much as you think 
roper, of the clear Liquor, to put into your Paſty. Serve it 


ot: It is properly a Diſh for the Side-board, and the Caiver 
ought always to take theie Services of the Paſty from the 
Corners where the Fat is, to do Honour to the Maſter and 


his Park. | 
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Another Hay. 


AK E a Neck and Breaſt of Veniſon, bone it, ſeaſon # 
it with Pepper and Salt according to your Palate. Cut 
ve Breaſt in two or three Pieces; but don't cut the Fat of the 
Neck if you can help it. * in the Breaſt and Neck-End 
#, and the beſt End of the Neck on the Top, that the Fat 
may be whole ; make a good rich Puft-paſte Cruft, let it. be 
very thick on the Sides, a good Bottom-cruſt, and a thick 
Top. Cover the Diſh, then lay in your Ver.iſon, put in Half 
a Pound of Butter, about a Quarter of a Pint of Water, cloſe 
your Paſty, and let it be baked two Hours in a very quick 
Oven. In the mean Time, ſet on the Bones of the Veniſon in 
wo Quarts of Water, with two or three Blades of Mace, an 
Onion, a little Piece of Cruſt baked criſp and brown, a little 
whole Pepper, cover it cloſe, and let it boil ſoftly over a flow 
Fire, till about Half is waited, then ſtrain it off. When the 
Paſty comes out of the Oven, lift up the Lid, and pour in 
the Gravy. 
When your Veniſon is not fat enough, take the Fat of a 


Cx, oin of Mutton, ſteep'd in a little Rape Vinegar and Red 
1c Wine twenty-four Hours, then lay it on the Top of the Ve- 
alt, Win, and cloſe your Paſty. It is a wrong Notion of {ome 
Pu. iP cople, to think Veniſon cannot be baked enough, and will 


firſt bake it in a falſe Cruſt, and then bake it in the Paſty ; by 
this Time, the fine Flavour of the Veniſon is gone. No, if 
you want it to be very tender, waſh it in warm Milk and Wa- 
ter, dry it in clean Cloths till it is very dry; then rub it all 
ver with Vinegar, and hang it in the Air. Keep it as long 


: as you think mom it will keep thus a Fortnight good ; but 
10 be ſure there be no Moiſtneſs about it; if there is, you muſt 


Iry it well, and throw Ginger over it, and it will keep a long 
Time. When you uſe it, juſt dip it in luke-warm Water, an 

iry it. Bake it in a quick Oven; if it is a large Paſty, it 
ill take three Hours ; hen your Veniſon will be cender, and 
have all the fine Flavour, The Shoulder makes a pretty 
"aſty boned, and made as above with the Mutcon Fat. 4 
A Loin of Mutton makes a fine Paſty : Take a large fat 

Loin of Mutton, let it hang four or five Days, then bone it, 
leaving the Meat as whole as you can; lay the Meat twenty- 


a our Hours in Half a Pint of Red Wine, and Half a Pint of 
\ * Rape Vinegar; then take it out of the Pickle, and order it 
2 6 do a Paſty, and boil the Bones in the ſame Manner to 


bll the Paſty, when it comes out of the Oven. 


An 
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. An Umble Paſty. 


UT the Umbles in ſmall Pieces, and cut ſome fx 
Bacon in ſmall Bits; mix them together, and ſeaſc 
them with Salt, Pepper, and Nutmeg ; ſtrip ſome Thyne, 
and mince ſome Lemon, and mix them; you may lay Sew 
minced in the Bottom ; fill your Paſty, cover them with thi 
Slices of Bacon, and a good Quantity of Butter; let it be vel 
ſoaked in the Oven, and when it is baked, beat up Butte 
with Claret, Lemon, and ſtripp'd Thyme, pour it into you 
Paſty, and ſerve it up hot. 


A Ham, or Gammon Paſty. covere 


AKE a ſmall Ham, pull off the Swerd, cut off th, Dill. de 
Hock, take out the middle Bone, and lay it in Wa hen 
to freſhen ; then lard it with large well-ſeaſoned Lardoons, I with F 
but uſe no Salt. Lay pounded Bacon in the Bottom of the Colou 
Paſty, and ſeaſon with Pepper, Spices, and ſweet Herb, 
but no Salt. Then put in your Ham, and lay the ſame Sex 
ſoning over it that you did under it; lay Slices of Bacon over 
your Seaſoning, and lid it up. Let it ſtand in the Oven ten 
or twelve Hours. When it 1s baked, cut it up, take off the 
Fat, then pour in the Ragoo mentioned in the Receipt for a three 
Ham dreſs'd 2 la Brai/e, or that of Crawfiſh, or Carp-ſauce, Pint e 


and ſerve it hot for the firſt Courſe. — 
ay a 
Marrow Paſty. 111 b 


E take the Marrow of one Bone, Cinnamon finely chem 
ſifted, a little Nutmeg, Salt, and Sugar, to your Wh bread: 
Taſte; take two Volks of Eggs boiled, and rubbed fine, and Halve 
Lemon-peel cut very fine, Half an Ounce of candied Orange, ¶ blanc 
Half an Ounce of candied Lemon, Half an Ounce of Ci- WI bake 
tron cut, but not too fine, a Quarter of a Pound of plump'l WF Anch 
Currants ; mix all theſe well together, and make it into Pa. wich 
ties, with Puff- paſte; cloſe them well up, and fry them in 2 ner ye 
good deal of Beef-dripping made very hot; ſtrew Suga 


over them. | 
Another Way. 28 


_—- ſome Apples with ſome Marrow, add a little Bi and 
Sugar to them, make them up in a Puff-paſte, and fi pate 
them with freſh Butter clarified ; when they are fried, fire Bll on i 
ſome Sugar over them, and ſerve them up. your 


Auer, 
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Another. | 
IA KE three Marrow-bones, a little Thyme, Winter- 


> ſavoury, and ſweet Marjoram, the Yolks of three 
| 888, A uarter of a Pound of Currants, a little Roſe-water 
i, ad ſome utmeg ; work all theſe well together, and put 
10 hem into a Paſty of Puff-paſte, and fry them with Lard, or 


fried Sewet. 
Another. 


AKE a Dozen of Pippins, pare and cut them, and 
almoſt cover them with White Wine and Water, and 


near a Pound of Sugar ; let them ſtew on a gentle Fire cloſe 
covered, having in it a Stick of Cinnamon, Orange-peel, and 


Dill: ſeeds brui ed, Roſe- water, and a Piece of freſh Butter; 
when theſe are cold and ſtiff, make them into little Paſties 
W Lich Paſte-royal, and fry them in clarified Butter of a brown 
he Colour, or bake them. 

% 4 Capon Paſt. 

Fer 


Hane roaſted your Capon, let it be cold, take 
the Fleſh from the Bones, and ſlice it, but keep the 
Thighs and Pinions whole. Add to the Fleſh of the Ga n 
three Pair of Lambs -Stones, four Sweetbreads, and Half a 
Pint of Oyſters ; ſeaſon them with Salt, Cloves, Nutmeg, 
Mace, ſweet Marjoram, Penny- , and Thyme minced ; 
lay a Sheet of Paſte in your -pan, and lay the Thighs 
and Pinions on the Bottom, and ftrew a minced Onion upon 
them ; then lay on the Fleſh of your Capon, and the Sweet- 
breads and Lambs-Stones upon that, and the Oyſters cut in 
Halves ; and over theſe lay a Hendful of Cheſquts boiled and 


ge, blanched, and put Butter upon them, cloſe up your Pan, and 
. i bake it ; then put in Gravy, ſtrong Broth, drawn Butter, 
0 Bi Anchovies diſſolved, and {ome grated Nutmeg ; garniſh it 


with Slices of Lemon, and ſerve it up. After the ſame Man- 
ner you may bake a Turkey. 


A Veal Paſty. 


AKE a Quarter of a Peck of fine Flour, a Pound of al 
Butter, break it into Bits, put in Salt and Half an Egg» 

and as much cold Cream or Milk as would make it into a 
Palte; make your Sheet of Paſte, bone a Breaſt of Veal, ſea- 
ſon it with Salt and Pepper; lay Butter in the Bottom of 
Jour Paſty, lay in your Veal, put in whole Mace, and a 
Lemon ſliced thin, Rind and all, cover it with Butter, cloſe 
it 


Nig 


* 
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it up, heat ſome White Wine, Butter, the Volks of B 
and Sugar; pour this into you” Paſty, when it con es — 


the Oven, and ſerve it up; if you would have your Cn 
thick, double the Quantity of Flour, &c. in the Paſte. 


4 Beef Paſty. 


AKE a ſmall Rump or Sirloin of Beef, bone it, hey 
it very well with a Rolling-pin; then, to five Powg 
of this Meat take two Ounces of Sugar, rub it well in, 2 
let it lie for twenty-four Hours; then either wipe it clean, g 
waſh it off with a little Claret, and ſeaſon it high with $4, 
Pepper, and Nutmeg, = it into your Paſty, and lay over 
a Pound of Butter; cloſe up the Paſty, and bake it as muchy 
Veniſon. Put the Bones in a Pot with juſt as much Wer y 
will cover them, and bake them to make Gravy, and whe 
the Paſty is drawn, if it wants Liquor, put in of this Gray, 


Kidney Paſties. 


IRST take the Kidnies of Loins of Veal, with th 
Fat about them, and a little of the Veal; then take 
Beef-ſewet, with the Yolks of hard Eggs, ſhred all very wel 
together, with Cloves, Mace, Nutmeg, and Salt; ſweeten 
them with Sugar and Currants to your Liking ; mix them al 
well together; then make your Paſties of Puft-paſte, fiy then 
in Hog's Lard, or Butter, which you like beſt; let them be 
of a fine Colour, and yellow. 


Sweetbread Paſties. 


OU muſt take parboiled Sweetbreads chopped ver 
fine, add thereto ſome Marrow, or the Fat ot a Loino 
Veal ſhred, with grated Bread, the Volks of two Egg,! 
little Cream, Roſe-water, Sugar, and Nutmeg ; then nike 
Puff-paſte with Butter rolled in the Flour, cold Water, the 
Volks of two Eggs, a little Sugar, and Roſe-water : Roll i 
out in Form of {mall Paſties, the Breadth of your Hand, and 
put in your Compound, in Order to be fried brown, or baked 


A Goat Paſty. 


K IN the Hind- quarter of a fat Goat, bone it, and cut! 

into Steaks, beat it with a Rolling- pin; ſeaſon it with 
Salt, Pepper, Nutmeg, and Thyme minced ; put you! 
Steaks in Claret, and let them ſtand all Night; then put tht 
Meat into your Paſte, ſtrew on it ſome Beef-ſewet, and bake 
it. Put the Bones, with a Pint of Claret, and ſome — 
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Broth, into a Pan, cover the Pan cloſe with coarſe Paſte, and 


bake that alſo; when they are baked, fill your Paſty with 
the Liquor out of the Pan, and ſeryeit up. ; 


Paſties for Garniſhing. 


OU muſt take the Kidney and Fat of a Loin of Veal, 
or Lamb, ſhred it ſmall, and ſeaſon it with Salt, Cin- 
namon, Sugar, Mace, a little grated Bread, a little Cream, 
five Volks of Eggs, and two Whites, and alittle Roſe-water, 
mix all theſe Ingredients well, and put them into little F aities 
of Puff-paſte, and fry them in good Store of Sewet or Butter 
With theſe you may garniſh your Diſhes of Fiſh, or others» 


Petit Patties with Gravy. | 


AKE ſome Paſte for ſhort Cruſt, and lay it by: Take 
a Piece of Veal as big a your Filt, as much Bacon; 


and ſome Beef-ſewet, and cut it in Bits, put it in a Stew-pan, iſ 


and ſeaſon it with Salt, Pepper, ſweet Herbs, and fine Spice; 
then toſs it up, and mince 1t all together, with ſome Muſh- 
rooms, and moiſten it with ſome Cream, or Milk, and put 
it upon a Plate: Then roll your Paſte, and having forced your 


Petit Patties one Inch deep, fill them with your Stuffing, and 


N them, colour them with beaten Eggs, and let 
them be baked, When done, open them at Top, and putting 
in a little Cullis and Eſſence of Ham, ſerve them. | 


Petit Patties of Oyſters. , 


ET as many Oyfters in the Shells as you would make 
Patties, then mince the Milts and Fleſh of Carpy, 
Tenches, Pikes, and the Fleſh of Eels; ſeaton all this with 
Pepper, Salt, pounded Cloves, and White Wine; wrap u 

your Oyſters in it, of which = one 1s to be 7 in — 


Patty, with a little freſh Butter. Bake them, an 
hot, either as Hors d'Oeuwres, or for Garniſhing. 


Petit Patties the Spaniſh Way. 


I Breaſt of a Pullet, blanch them in ſealding Water, and 
mince them very ſmall ; then ſeaſon it with all Sorts of 
Spices. Pound it in a Mortar, adding a little Garlick and 


ſome Rocambole; ſo form your Petit Patties of Puff- paſte, 


and when they are baked, ſerve them as above. 


A Patty 


ſerve them 


ET a Piece of fat Bacon, a Piece of Veal, and the it 
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A Patty of Lobſters. 


UT ſome boiled Lobſters in Pieces, take the {mi 
Claws and the Spawn, and pound them in a Marble 
Mortar; then put to them a Ladleful of Gravy or Broth, with 
a little of the upper Cruſt of a French Roll: When it is boiled, 
&rain it through a Strainer, or Sieve, to the Thickneſs of 
Cream, and put Half of it to your Lobſters, and fave thy 
other Half to ſauce them with after they are baked, Put u 
the Lobſters the Bigneſs of an Egg of Butter, a little Peppe 
and Salt, ſqueeze in a Lemon, add in Half a minced Ar. 
chovy, and warm theſe over the Fire juſt ſo much as to mel 
the Butter ; then ſet it to cool, and ſheet your Patty-pan for 
a Plate or Diſh, with good Puff-paſte ; then put in your Lob. 
ers, and cover it with a Paſte : Bake it with three Quarter 
of an Hour before you want it; when it is baked, cut uw 
| your Cover, and draw up the other Half of your Sau 
above-mentioned with a little Butter, to the Thickneſs of: 
Cream, and pour it over your Patty, with a little ſqueezed 
Lemon; cut your Cover in two, and lay it on the Top, tuo 
Inches diſtant, that it may be ſeen what is under. 
You may dake Crawfiſh, — or Prawns the fame 
Way ; and ay are all proper for Plates or little Diſhes for 
a ſecond Courſe, 


A Patty of Calves Brains. 


LEAN the Brains very well, and ſcald them: Then 

C blanch ſome Aſparagus Tops in a Sauce-pan, with 4 
little Butter and Parſley. When they are cold, put them in 
the Patty with the Brains, the Volks of five or fix hard Eggs, 
and fome Force-meat. When it is baked, ſqueeze in the 
| Juice of a Lemon, pour in ſome drawn Butter and Gravy, 
and fo ſerve it. 


A Patty of Lampreys. 
E H your Lampreys be roaſted very tender, and baſtel 
L with Butter ; then either hot or cold put them into you 
„having firſt buttered the Bottoms; ſeaſon them with 
Salt, P , and Nutmeg, and ſavoury Herbs ſhred ; put in 
Dates, | an Bay and Slices of Lemon, and cloſe them up: 
when they are baked, moiſten them with White Wine, Bu- 
ter, Sack, or Sugar . 


A Lear 
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A Lear for Savoury Pies. | 
AKE a proper Quantity of Claret, Gravy, and 
Oyſter-liquor, boil a Faggot of ſweet Herbs, two or 
hree Anchovies, and an Onion ; thicken it with browned 
Zutter, and pour it into your ſavoury Pies, when it is wanted. 


A Lear for Fiſh Pies. 


ET Claret, White Wine, Vinegar, Anchovies, and 
-liquor, put to them ſome drawn Butter, and- 
hen the Pies are baked, pour it in with a Funnel, a” 


A Lear for Paſties. 


AVING got the Bones of the Meat of which the 
Paſty is to be made, cover them with Water, and 
bake them with the Paſty, and when it comes out, ſtrain the 
Liquor, and put it into the Paſty. 


A Caudle for Sweet Pies. 


OU muſt take Sack and White Wine, a like Quantity 
of each, a little Verjuice, and ſome Sugar ; boil it, and 
brew it with two or three Eggs, like bltter'd Ale; when the 
= are baked, put ,it in with a Funnel, and ſhake it to- 
pether, 


Another. 


ET Half a Pint of White Wine, a little grated Nut- 
meg and Mace, and boil it ; then beat up the Yolks of 
two Eggs, and put into i, with a Spoonful of refined Sugar, 
and a little Butter kneaded in Flour ; ſhake it about, and 
ju N in. g 
Ingredients for Sweet Pies. 
HE Meat, Fiſh, or Fowls, _ Balls, Citron, Le- 
mon and Orange-peel candy d, Speni/ Potatoes, Skir- 
NH 1 Currants, Grapes, Gooſeberries, Damſons, and 
audle. by ; 
Ingredients for Savoury Pies. 
HE Meat, Fiſh, or Fowls, ſavoury Spice, Balls, Ba- 
con, ſhivered Palates, Lamb - ſtones, Cocks-combs and 
Br * Artichoke-bottoms, Oyſters, Muſbrooms, Truffles, 
an a car, ; | 


Farce« 
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wy | Force Meat. 


ORCE-MEAT Balls are a great Addition to many 
| Diſhes, and are made thus: Take Half a Pound ( 
eal, and Haif a Found of Sewet cut fine, and beat in z 
Marble Mortar, or wooden Bowl; have a few ſweet Herbe 
ſhred fine, and a little Mace dried, and beat fine, a ſmal 
Nutmeg grated, or Half a large one, and a little Lemon- 
cut very fine, a little Pepper and Salt, and the Volks of tw 
Eggs; mix all theſe well together, then roll them in lit! 
round Balls, and ſome in little long Balls; roll them in Flow, 
and fry them brown. If they are for any Thing of white 
Sauce, put a little Water on in a Sauce-pan, and when the 
Water boils, put them in, and let them boil for a few Mi. 
nutes, but never fry them for white Sauce. 


Another Way. 


AK E Part of a Leg of Lamb or Veal, and mince it 
fine, with the ſame Quantity of minced Beef-ſewet, 2 
little lean Bacon, ſweet Herbs, a Shalot, and an Anchovy; 
beat all in a Mortar till it is as ſmooth as Wax; ſeaſon it with 

ſavoury Spice, and make it into Balls. 


Another Way. 


AK E a Pound of lean Veal, and two Pounds of 
Sewet ; take the Skin from them both, then ſhred it 

very fine, - and put to it an Ounce of beaten Cloves, Mace, 
| Nutmeg, Pepper, and Salt, a Handful of ſweet Herbs, as 
Marjoram, 'Ihyme, and Parſley, ſhred very fine; then put 
F in two raw Eggs, and a Penny white Loaf grated ; mix all 
well together, and it is fit for Uſe. Make Balls as big as WP"® © 
| Nutmegs, and colour them with the Juice of Spinach. You aher 
may make them of any Fleſh. d let 


bites 4 


Another Way. * 


AKE Pork, and the Fat of Bacon, beat them ſmall 
in a Mortar, and put in Nutmeg, Mace, Cloves, Pep- 
per, and Sage, cut ſmall, and mix'd together, with an Egg, 
a Duſt of Flour, and a few Crumbs of Bread; then make it 
up in Balls, and fry them. Two hd | 

| | Another Way. | . 

AL D Lamb's Liver, and ſhred it ſmall, with Beef- 
Marrow, of each Halt a Pound; mix the with the 


Volks of Eggs beaten, and ſix Ounces of Spinach „ 
un es yme 


- 
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yme and Savoury chopt ſmall, of each two Ounces; 4 
ce, Cloves and Pepper wdered, of each two-Scruples, | y 
Salt at Diſcretion z make all up into a Paſte with grated | } 
ad, and make it into Balls. N a 


of Sewet Balls. 


AKE Part of a Leg of Lamb or Veal, and mince it 

fine, and ſhred the ſame Quantity of Beef-ſewet ; put 
;eto a good Quantity of Currants, ſeaſon it with ſweet 
ce, a little Lemon-peel, three or four Volks of raw Eggs 
la few ſweet Herbs minced ſmall; mix all well together, 
make it into Balls. 


To make Sugar Paſte for Tarts or Cheeſe-Cakes. 


U three Pounds of Flour to two Pounds of Butter, fix 
Volks and two Whites of Eggs, and three Quarters of 
Pound of Sugar. ; 


Mad 15 ay. | - ; 
AK E two Pounds and a Half of Butter to three Pounds 
of Flour, and Half a Pound of fine >ugar beat; rub 


your Butter in the Flour, and make it into a Paſte with 
d Milk, and two Spoonfuls of Brandy. t 


To make Iceing. 


AKE Half a Pound of fine Loaf-ſugar, beat it very. 
fine in a Mortar; then ſift it; then put it again into 
> Mortar, with four Spoonfuls of Role-water, and the 
hites of two Eggs; ſtir it all one Way, till your Cakes and 
rs come out of the Oven, and are almoſt cold; dip a 
atherin your Iceing, and ſtrike over your Cakes or 'Ta:ts, 
d ſet them in a cool Oven to harden: Take Care they be 
t diſcoloured by ſtanding too long. $ 


7 


Another Way. 


| AKE the Yolk of an Egg, and put ſome melted But- 
ter; beat it very well together, and with a Feather 

ln the Top of your Tarts, and ſift ſome Sugar on them 

tas you put them into the Oven. 5 1 


* 
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Anather Way. 


EAT and ſift a Pound and a Half of double-rcfny 

Sugar, and put to it the Whites of ſix Eggs; put in hu 

one at a time, — beat them in a Baſon with a Silver Spog, 

till it be very light and white, and with a Feather waſh you 
Cakes or Tarts. 


X To make different Sorti of Tatts, 


F you bake in Tin-patties, butter them, and you muſt py 
a little Cruſt all over, becauſe of the taking them out: 
If in China or Glaſs, no Cruſt but the Top-one. Lay fn: 
Sugar at the Bottom, then your Plumbs, Cherries, or ay 
other Sort of Fruit, and Sugar at Top; then put on your Li, 
and bake them in a flack Oven, Mince-pies muſt be baket 
in Tin-patties, becauſe of taking them out, and Puff-pakt i; 
beſt for them. All ſweet Tarts the beaten Cruſt is beſt; bu 
as you fancy. You have the Receipt for the Cruſts in the 
Beginning of this Chapter. Apple, Pear, Apricots, &. 
— thus: Apples and Pears, pare them, cut them i 
Quarters, and core them; cut the Quarters acroſs again, and 
ſet them on in a Sauce-pan, with juſt as much Water a 
will barely cover them; let them ſimmer on a ſlow Fire, ja 
till the Fruit is tender ; put a good Piece of Lemon-peel inthe 
Water with the Fruit, then have your Patties ready. Lay 
ine Sugar at Bottom, then your Fruit, and a little Sugar a 
Top; that you muſt put in at your Diſcretion : Pour ove 
each Tart a Tea-ſpoonful of Lemon-juice, and three 42 
fuls of the Liquor they were boil'd in; put on your Lid, and 
bake them in a ſlack Oven. Apricots do the ſame Wa, 
only don't uſe Lemon. 5 
As to preſerved Tarts, 2 lay in your preſerved Frutt, 
and put a very thin Cruſt at Top, and let them be baked as 
little as poſlible ; but if you would make them nice, have a 
large Patty the Size you would have your 'Tart. Make your 
Sugar-crulit, and roll it as thick as a Halfpenny ; then butter 
8 Patties, and cover it; ſhape your Upper - cruſt on a hol. 
ow Thing on Purpoſe, the Size of your Patty, and mark i 
with a Mark ng-iron for that Purpoſe, in what Shape you 
leaſe, to be hollow and open to ſee the Fruit through; then 
bake your Cruſt in a very {lack Oven, not to diſcolour it, but 
to have it criſp. When the Cruſt is cold, very carefully taks 
it t, and fill it with what Fruit you pleaſe, lay on the * 
Hes. * 


„ 
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ad it is done ; therefore if the Tart is not eat, your Sweet- 
it is not the worſe ; and it looks genteel, | 


A Peach Tart. 


AFTER having got ripe Peaches, pare them, ſlit them 

in two, and take out the Stones ; put ſome Powder- 
ugar in the Bottom of a Stew-pan, place your Peaches in it, 
zut them over the Fire, and ſtir them now and then; make 
n Under-Cruſt, with a Border round it the Thickneſs of your 
humb, and let it be baked ; when done put it in its Diſh, 
nd your Peaches being ready, and pretty well covered, turn 
hem upſide down into a Diſh, put them over your Under- 
ruſt, Put a little Water in the Stew-pan where your 
eaches were on the Fire, to make a little Syrup with the 
ugar remaining in it ; and pour this Liquor over your 
eaches, placing them over your Kernels. This Tart is 
ved up hot or cold for a dainty Diſh. 


he Another Sort. 
5 O your Peaches in Sugar as thoſe before, place them 
* z over the Paſte prepared for an Under-Cruſt, and ler 


hem either be baked in the Oven, or under a Cover, with 
ire under and over; when done you muſt glaze them with 
ugar, by means of a red-hot Fire-ſhovel, and ſerve it up 
ot or cold for a dainty Diſh. Apricot Tarts are made after 


de ſame Manner. 
A Cherry Tart. 


TONE two Pound of Cherries, bruiſe them, and ſtamp 
J them ; then boil up their Juice with Sugar; then take 
bur Pounds more of Cherries, ſtone them, put them into 
bur Tart with the Cherry-ſyrup ; bake your Tart, ice it, 
id ſerve it up hot. 


A Cowſlip Tart, 


DIe K the Bloſſoms of a Gallon of Cowſlips, mince them 
exceeding ſmall, and beat them in a Mortar, put to them 
Handful or two of grated Naples Biſcuit, and about a Pint 
d a Half of Cream, boil them a little over the Fire, then 
Ke them off, and beat them in eight Eggs with a little 
eam; it it does not thicken, put it over again till it does; 
7 © heed that it does not curdle ; ſeaſon it with Sugar, Roſe- 
ter, and a little Salt ; bake it in a Diſh, or little open 
neſt, It is beſt to let your Cream be cold before you ſtir 
the Eggs. f 
Vo, II. K To 


M 
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Jo make Taffity Tarts. 


HIX a Quarter of a Peck of fine Flour with a Quart 

of a Pint of Yeaſt, and as much hoc Liquor as vil 
make it into a ſtiff Paſte, with two Pounds of Butter, the 
Volks of twelve Eggs, and Half a Pound of fine Sugar; mak 
it up into ſmall Balls, and then roll it out into thic': Plates, 
waſh round their Rims with Milk: Boil Pippins foft, pee 
them, and ſcrape the Pulp from the Cores, mi::gle the tu 
with fine Sugar, a little Marmalade of Quinces, the Scry. 


. Ings of candy'd Orange-peel, and Roſe- water: Make up you 


. Tarts, dry them in a warm Place, bake them, ſcrape Siga 
and ſprinkle Eſſence of Violets, or Roſes, over them, au 
ſerve them up. 
as ares Another Way. 
OLL Puff-paſte, or Paſte made with Butter, Sugy, 
and Roſe-water, thin; then lay in Slices of Pippi, 
and candy'd Orange-peel in long Slices; and then fine Suge, 
then Pippins, and ſo on till-you have filled them ; cloſe then 
up, waſh them with melted Butter and Roſe-water ; ftrey 
them with Sugar, and ſo bake them... She; 


A Raſberry Tart. 

AK E Puff,-paſte, roll it thin, lay it in a Patty-pa, 

and then lay in your Raſberries, ſtrew over then 
double- refined Sugar, cloſe up the Tart, bake it, cut it i 
and put in Half a Pint of Cream, and the Volks of two« 
three Eggs well beaten, and a little fine Sugar; let it ſa 
till it is cold, take off the Lid, and ſerve it up with Suge 
ſtrewed round the Rims of the Diſh. 


Orange Tarts. 


OU muſt take Seville Oranges, grate a little of th 
outſide Rind, ſqueeze out the Juice into a Dith, tho 
the Peels into Water, change it very often for two Days; the 
ſet a Sauce-pan of Water on the Fire, let it boil, and putl 
your Oranges; boil them in two Waters to take the Bittere 
away; when they are tender, take them out, and Cry tht 
well, beat them in a Mortar very fine; then take the 
Weight of double-refined Sugar, boil it to a Syrup, f imm 
it very clean ; then put in your Pulp, and boil it all togethe 
till it is clear; and let it ſtand to be cold: Having 0 
Tarts ready, fill them with it, putting in the Juice; then 
and bake them in a quick Oven, * 
r 
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Orange or Lemon Tarts. 

AKE fix large Lemons, and rub them very well with 

Salt, and put them in Water for two Days, with a 
andful of Salt in it; then change them into freſh Water 
very Day (without Salt) for a Fortnight, then boil them for 
o or three Hours till they are tender, then cut them into 
alf Quarters, and then cut them three-cornerways, as thin 
you can; then take fix Pippins pared, cored, and quar- 
red, and a Pint of Water ; let them boil till the Pippins 


oil theſe together a Quarter of an Hour, then putit in a Gal- 
pot, and ſqueeze: an Orange in it : If it be Lemon Tart, 
zueeze a Lemon; two Spoonfuls is enough for a Tart. 
our Patty-pans muſt be {mall and ſhallow. Put fine Puff- 
alte, and very thin; a lit le while will bake it. Juſt as your 
arts are going into the Oven, with a Feather, or Bruſh, do 
em over with melted Butter, and then fift double refined 
gar over them. 
A Marrow Tart. 

UT your Marrow into ſmall Dice, then mince the 
4 Yolks of hard Eggs with Pippins ; alſo mince ſome 
range-peel and Cordicitron very {mall, add a little Cinna- 
on, ſome Sugar, and a little Salt. Mix all theſe well-to- 
ther, then ſqueeze in the Juice of a Lemon, and fill your 
art-pans with this Mixture. 


Spinach Tarts. f 


AKE Spinach, Marrow, and hard Eggs, of each one 
Handful, ſome Cloves, Mace, Nutmeg, and Lemon- 
el ſhred fine; put in ſome Currants, and good Store of 
ins of the Sun, ſtoned and ſhredded, Orange and Citron- 


dy, fill them, and bake them in a gentle Oven. 

A Chocolate Tart. | 
* E take two Spoonfuls of Rice Flour, ſome Salt, with 
Y the Yolk of four Eggs, and a little Milk; mix all 
e together, but don't let chem curdle; then grate ſome 
vcolate, and dry it before the Fire, and when your Cream 
boiled, mix the Chocolate well in it, and ſo ſet it to cool; 
ke your Tart of good fine Flour, put in the Cream, and 
ett: When it is enough, glaze it with Powder-ſugar with. 


d- hot Fire-ſhovel ; then ſerve it. + by # 
K 2 * We OI An 


el candy d; ſweeten it to your Palate ; having your Tarts _ 


reak ; put the Liquor to your Oranges or Lemons, and Half „ 
ze Pulp of the Pippins well broken, and a Pound of Sugar. 
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An Almond Tart. ith | 


AVING raiſed a Tart of. very good Paſte, take ſon; . wir 
blanch'd Almonds, beat very fine in a Mortar, wit lob 
Sack, a Pound of Sugar to a Pound of Almonds, one 
ated Bread, a little Nutmeg, ſome Cream, with th Juiced I 
pinach to colour the Almonds green; bake it in a gent; 
Oven; when it is enough draw it, and ſtick it with cand{ ound 
Orange and Citron. and b 


Another Way. mot to 


TAKE Half a Pound of blanched Almonds, and ben, the 
them very fine with Orange-flower-water ; then pu he V. 

them a Pint of very thick Cream, two large Nap/e: Bic) r 
— five Volks of Eggs, and about Half a Pound of fue weet 
zugar, E your Diſh with good Paſte, and put in thee enes, 
Materials, and lay Slips of Paſte in Diamonds croſs the Iq of Tri 
let be baked in a gentle Oven, and afterwards ſtick Slips d four F 
candy'd Citron in each Diamond. | and ſo 


A Cheſnut Tart. | then t 


IRST roaſt your Cheſnuts, and peel them, then fe the A! 
a Diſh with Puff-paſte, and between every two C balls; 
nuts put a Lump of Marrow, rolled in Eggs, and ſon ye w. 
Orange and Lemon-peel cut ſmall, then make a Cuſtard, an 

put all over it, and garniſh with roaſted Cheſnuts all over, 

=_ A Tort Demoy. J 
= FTER you have got Half a Pound of blanched WW it i 
| monds, beat them in a Stone-mortar in Sack, with 
Quarter of a Pound of Citron, the White of a Capon, fn 
grated Biſcuits, Mace, Sugar, Nutmeg, and Cinnamon, Sac 
and Orange-flower-water ; then mix it with a Pint of Creat 
mixt with ſeven Yolks of Eggs, and two Whites, well | f 
together; bring all theſe Ingredients to a Body over the Fut 2 
and having a Diſh covered with Puff- paſte, put Part of itim ¶ and St 
the Bottom, then put in the Marrow of two Bones, in ſni drain 
Pieces, and ſqueeze on it a little Lemon-juice, and lay on ul boil th 
other Part of the Ingredients, and cover it with a cut Lid. grated 


8 Another Nay. 2 
Mi. puff. paſte, lay it tound a Diſh; then lay i bake | 
Layer of Biſcuit, * a Layer of Marrow and Butte 

then a Layer of all 0 of wet Sweetmeats, and refeat c 


7 
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zu the Diſh is fall. Then pour in boiled Cream thickened 
ith Eggs, and a Spoonful of Orange flower. water, ſweeten 
t with Sugar, ſet it in the Oven, it will be baked in Half an 


[ * 
1 A Tort. 


IRST make a fine Puff-paſte, cover your Diſh with 
the Cruſt, make a good Force-meat thus : Take a 
ound of Veal, and a Pound of Beef-ſewet, cut them ſmall, 
and beat them fine in a Mortar; ſeaſon it with a ſmall Nut- 
co grated, a little Lemon ſhred fine, a few ſweet Herbs, 
not too much, a little Pepper and Salt, juſt enough to ſeaſon 
it, the Cramb of a Penny-loaf rubbed fine; mix it up with 
the Volk of an Egg, make one Third into Balls, and the reſt 
ay round the Sides of the Diſh, Get two fine large Veal 
weetbreads, cut each into four Pieces ; two Pair of Lambs- 
Renes, each cut in two, twelve Cocks-combs, Half an Ounce 
of Truffles and Morels, four Artichoke-bottoms, cut each into 
four Pieces, a few Aſparagus-tops, ſome freſh Muſhrooms, 
and ſome pickled ; put all together in your Dith. 
Lay firſt your Sweetbreads, then the Artichoke-bottoms, *' 
then the Cocks-combs, then the Truffles and Morels, then 
the Aſparagus, then the Muſhrooms, and then the Force-meat 
Balls; ſeaſon the Sweetbreads with Pepper and Salt; fill your 
Pye with Water, and put on the Cruſt. Bake it two Hours. 


A Sweet-ſour Tart. 


OIL a Quarter of a Pound of Sugar in a Glaſs of Ver- 
juice, or Lemon-juice, and when it is waſted Half, pug . 
to it ſome Cream, with the Volks of Half a Dozen Eggs, 
Orange-flowers, ca ndy'd Lemon-peel grated ; a little beaten 
Cinnamon, and a little Butter. Fut theſe into a Tart made 
of fine Paſte, and bake it without a Lid. 


A Spring Tart. | 

ATHER ſuch Buds, in the Spring of the Year, that 
are not bitter ; alſo the Leaves of Primroſes, Violets, 
and Strawberries ; take alſo a little young Spinach, boil them, 
drain them in a Colander ; then chop them very ſmall, and 
boil them over again in Cream; add to them Naples Biſcyit 
grated, and ſo many Yolks and Whites of Eggs as will make 
the Cream very thick, colour all green with the Juiee of Spi- 
nach; ſeaſon with Salt, Nutmeg, Cinnamon, and Sugar, and i 
bake it in Puff-paſte, or otherwiſe. DS 
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Pippin Tarts. 
AVING 'two ſmall Oranges, pare them thin, 20d 
boil them in Water till they are tender, then ſhe 
them ſmall, and pare twenty Pippins, quarter and core then, 
ard put to them as much Water as will boil them till thy 
are enough; then put in Half a Pound of white Sugar, au 
take the Orange-peel that is ſhred, and the Juice of the 


Oranges, and let them boil till they are pretty thick; the then 
ſet them by to cool; make open Tarts, and put it in; E ey w. 
them in the Oven moderately hot: Set them by for Ul, rew O 


Bean Tarts. 


B OIL and blanch green Beans, then make Puff. pal, 
and put into Patty-pans ; then put a Layer of Beans 
and a Layer of all Sorts of wet Sweetmeats, except Quinerz, 
ſtrew in a little Sugar between every Layer; then cover your 
Tarts, and make a Hole on the Top, and put in a Quare 
of a Pint of the Juice of a Lemon; put in Marrow, ſeaſonel 
with Cloves, Mace, Nutmeg, and Salt, candy'd Lemon and 


] 


lacarc 
ith 82 
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Orange- peel; and when they come out of the Oven, put into ¶ over 
every Tart ſome White Wine, thickened up with the Volk of 
an Egg, and a Bit of Butter. Theſe Tarts are to be eat 

hot. | | NE-/ 

A Tart ef Green Peas. J th 

OIL your Green Peas tender, then pour them out into bete 

a Colander, ſeaſon them with Salt and Saffron, putt 1 


them ſome freſh Butter and Sugar; then fill your Tart with 
them, cloſe it up, and bake it for an Hour; when it is draw, 
put in a little Verjuice, and ſhake them well together: la 
your Tart, ſtrew on Sugar, and ſerve it up. 


+ A Gooſeberry Tart, 


ually { 
me 8. 
does 1 
ned, P 
hen) 
ell wit 


: | AVING prepared your Cruſt for your Patty-pans . 

| ſheet the Bottoms, and ſtrew them over with Powder. T in 

ſugar ; then take green Gooſeberries, and fill your. Tarts wic ell SS 
1 


them, laying them in one by one, a Layer of Gooſebertie, WF...  * 
and a Layer of Sugar, ſo cloſe your Tarts, and bake them in re x wy 
a quick Oven, and they will be green, and very clear. Qurſe 


Pruant Tarts. 


AK E a Pound and Half of Pruants, ſtew them in Clz- 
ret, and when they are tender, ſtrain them through 3 


* 
Layn · ſieve, or thin Strainer, rubbing them to Pieces 2 - b 
* 5 ” ” 
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lands; pour ſome of the Liquor they were ſtew'd in into the 
trainer, to waſh the Pruants from the Stones, ſo that nothing 
ut the Stones and Skins remain in the Strainer ; ſet your 
diſh with the Pulp of the Pruants on a Chafing-diſh of Coals, 
ich ſome whole Cinnamon, large Mace, candy'd Orange- 

el, and Citron minced ; ſeaſon it with Sugar and Roſe- 
ater; let it boil up till it is thick; then take out your 
hole Spice, and having raiſed your Tarte, harden the Cruſts 

them in the Oven; then fill your Coffins, and lid them; 
hey will require but very little baking : When they are done, 
rew over them fine Sugar. 


A Bacon Tart, 


ELT a Pound of fat Bacon in a Frying-pan, and ſtrain 

it with the Bottoms of two or three Artichokes, two 
lacaroons, and the raw Volks of a Couple of Eggs; ſeaſon 
ith Salt, Pepper, beaten Cinnamon, and Sugar; then ſet. it 
n the Fire, ſtirring it continually with a Spoon; then pur it 
to a Patty-pan, upon a very thin Skeet of Paſte, bake it for 
bout Half an Hour without any Covering of Paſte ; then ie 
over with Icing made of Sugar and Orange-flower-water, 


Cream Tarts. 


)EAT Half a Dozen Eggs, Volks and Whites; put to 
O them about a Quarter of a Pound of Flour, and beat all 
ppether ; then add fix Eggs more, and continue to beat all 
pgether ; ſet on a Quart of Milk in a Sauce-pan, and, when 
boils, pour it iato your Flour and Eggs, keeping it conti- 
ullly ſlirring; put to it a Quarter of a Pond of Butter, 
pme Salt, and white Pepper, boil it well, but he careful that 
does not ſtick to the Bottom : When the Cream is thick- 
ned, pour it into another Sauce-pan, and ſet it a cooling. 
hen you make your Tarts, put it into a Sauce-pan, ſtir it 
ell with a Slice ; put in ſome Sugar, ſome candy'd Lemon 
red ſmall, ſome Beef-marrow, or melted Butter; ſome Volks 
f Eggs, and a little Orange-flower-water. Mix all theſe 
ell together; make your Tarts of Puff-palte ; make a Bor- 
ler round them, pour in your Cream; and, when the Tarts 
re almoſt baked, glaze them. They are proper for a ſecond 
ourſe, or Supper. 
A Rice Tart. 

U OIL your Rice in Milk, or Cream, till it is tender, 
LJ pour it out, and ſeaſon it with Salt, Pepper, Sugar, 
Nutmeg, Cinnamon, and Ginger; add the Volks of fix or 
K 4 eight 


. 
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eight Eggs, and fill your Tart, ſqueeze in the Juice d, 
>; Don, cloſe it up, and bake it ; when it 1s baked, ſcrap = 
Sugar over it, and ſerve it up. — 


To keep Fruit for Tarts. 


AKE Gooſeberries when they are full grown, beſat 
they turn, wipe and pick them one by one, put then 
into wide-mouth'd Bottles, cork them cloſe, and ſet them iz 
a ſlack Oven till they are tender and crack'd, then take then ben t 
out of the Oven, and pitch the Corks. il a 
By this Method you may keep ſeveral Sorts of Fruit, » MW!" 
Bullace, Currants, Damſons, Pears, Plumbs, &c. only & ake t] 
theſe when they are ripe. | 
Cranberries are brought in Barrels from South Carlin, i, leet 
and, when in Seaſon, are to be had at moſt Paſtry-cooks. 
veral Parts of England produce them, eſpecially Chyfrire, 


4 To keep Damſons for Tarts. 


| IPE the Damſons, put them into an earthen Pot, and 

as you lay them in, between every Layer ſtrew n Minto th 
fine powdered Sugar; two Pounds of Sugar will be enough r 

ſor ſix Pounds of Damſons. When you have done, paſte uy No.] 
the Pot with Rye Dough ; bake them with Bread; when its Huy w. 
drawn, let it ſtand till it is cold; then cut a Stick, put it Win abu; 
down in the Middle of your Pot of Damſons; cut a Piece of ate cc 
| white Paper round juſt fit to cover them; cut a Hole in the MWBidew: 

Middle for the Stick to go through, then melt freſh Butte, 

and pour upon the Paper ; and when you want to take out 
any . take out the Paper by the Stick; and when you {ID © 
have done, put it down again, Thus you may keep them al 
the Year. old, n 


To keep Grapes, Gooſeberries, Apricots, Peaches, Currants, 
and Plumbs, the whole Year, off; th 

AK E fine dry Sand that has little or no Saltneſs init; 
- make it as dry as poſſible, gather your Fruits when ry the 

they are juſt ripening, or coming ſomething near Ripene6; 

dip the Ends of their Stalks in melted Pitch, or Bees-waz, 
and having a large Box to ſhut down with a cloſe Lid, dry your A 
Fruit in the Sun a little, to take away the ſuperflaous Moiſture, 
and lightly ſpread a Layer of Sand in the Bottom of the Box, fring 
and a Layer of Fruit on them, but not too near each other; {pour it 
then ſcatter Sand, with much Evenneſs, about an Inch thick rom ſ- 
over them, and ſo another Layer till the Box is full; then hites 
hut down the Lid clofe, and as you take them out, lay then | 


7 


even 
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en again. In this Manner you will have them fit for Tarts 
nd other Uſes, till new ones come again. If they are a little 
wrinkled, waſh them in warm Water, and it will plump them 
pagain. You may uſe Millet inſtead of Sand, if you will. 


To keep Figs, and Stone-Fruit, ſound all the Year. 


AKE a large Earthen Pot, put the Fruit into it in 

Layers, with their own Leaves between each Layer; 
hen boil up Water and Honey, ſkimming it till no more 
ill ariſe, but make it not too thick of the Honey, and pour 
tin warm to them; ſtop up the Veſſel cloſe, and when you 
ake them out for Uſe, put them two Hours in warm Water, 
and they will have in a great Meaſure their natural Taſte, 


[2 kerb Strawberries, Raſberries, Currants, Gooſeberries, and 
Malberries. 


AK E new Stone Bottles, air them well in the Sun, or 
by the Fire, dry your Fruit from ſuperfiuous Moiſture, 

o prevent its Sweating ; take off the Stalks, and put them 
nto the empty Bottles by a Fire, that will draw out as much 
of the Air as may be; then ſuddenly cork them up, and tie 
lown the Corks with Wires ; let the Corks be — and not 
ny ways viſibly porous; for if they be, the Air will come 
abundantly, and corrupt the Fruit; then put it in a mode- 


ate cool Place, cover the Bottles with Sand, laying them 


dideways, and the Cloſeneſs will preſerve them. 


To make a Cuſtard. 


þ OIL a Quart of Cream, or Milk, with a Stick of Cin- 
J namon, quartered Nutmeg, and large Mace; when half 
old, mix it with eight Yolks of Eggs and four Whites, well 
eat, ſome Sugar, back, and Orange- flower. water; ſet all 
dn the Fire, and ſtir it until a white Froth riſes, which ſkim 


it; then ſtrain it, and fill your Cruſts, being firſt dry'd in 


ne Oven, and which you mutt prick with a Pin before you 
ly them, to prevent their riſing in Bliſters. * 
Another. 


AVING two Quarts of Cream, boil it with ſome. 
11 Bits of Cinnamon, and a quartered Nutmeg, keep it 
ring all the while; and when it has boiled a little Time, 


our it into a Pan to cool, and tir it till it is cool, to keep it 1 


rom ſcumming ; then beat the Volks of ſixteen Eggs, the 
hites of but fix, and mix — Eggs with the Cream when 
> TIN it 


* 


n 
ba 


o 
2 
71 | Y 
1 
* 1 
4 


it is cool, and ſweeten it with fine Sugar to your Taſte, Put 


WW 1 
ä P OIL a Quart of Cream with a Blade of Maces, beat 


Y 


_ - 


: above-mentioned, and bake it in Cups, 
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in a very little Salt, and ſome Roſe or Orange flower-wate; 
then ſtrain all through a Hair-ſieve, and fill your Cups, ot 
Cruſt. It muſt be a pretty quick Oven; when they boil y 
they are enough. 

; ) 


Anzther. 


ten Eggs, leave out Half the Whites; take the Mau 
out, and when almoſt cold, beat in the Eggs, with one Spo 
ful of Orange-flower- water; tweeten it to your Taſte, a 
put it into your Cuſtard Cups, and let them but juſt boil 
in the Oven ; and if you boil the Eggs in the Cream all u. 
gether, then yon may put in your Cultard Cups over Night 
and they will be fit for Uſe. 


* To make a Cream Cuſtard, 
P ARE the Cruſt off from a Penny-loaf, grate the Crunh 


very fine, and mix with it a Quart of Cream, ard i 
good Piece of Butter; beat the Volks of twelve Eggs with 
Cream, ſweeten them with Sugar; let them thicken over the 
Fire, make your Cuſtards ſhallow, bake them in a gente 
Oven, and, when they are baked, ſtrew fine Sugar over then, 


A Set Cuſtards. 


ET to boil over the Fire a Quart of Cream, with ſont f Brar 
broad Mace; when it is boiled ſet it to be cold, the þ 
take fix Eggs, with half che Whites, beat them very well, and 
put in a Spoonful of Orange-flower-water, or Roſe- ate, | 
and put in a Pound of Sugar ; harden the Cruft in the Oren, 


ſtuff the Corners with brown Paper, and prick the Bottom — 
with a ſmall Pin, to prevent them riſing in Bliſters, whe ei: 
you ſet them and fill them, and when they are enough ſa Hades 


them by for Ule, 
4. Almond Cuſtard. 


dt wit 
hey ar 


. defor 
OUR Almonds being blanch'd, pound them in: de; 
Mortar very fne; in the Beating add thereto a little wee 

Milk, preſs it through a Sieve, and make it as the Cuſtad : 


+ 


-- 
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p Rice Cuſtards. 0 


Mace; then put to it boiled Rice, well beaten with 
ur Cream; put them together, and ſtir them well all the 
hile it boils on the Fire; and when it is enough take it 
F and ſweeten it to your Taſte, and put in a little Roſe- 


; 


vater; let them be cold, then ſerve them. 4 


l An Orange Cuſtard: 
AK E the Juice of two Seville Oranges, with a little 


o it as will make it ſweet, give it a Boil up, and ſtrain it, and. 
ave ready Half a Pint of Cream boiled with a little Nutmeg: 
ſace, and Cinnamon, and the Whites of three Eggs, beat 
em all together, and ſerve it in what you pleaſe. 


1 


Toa make plain Cuſtards. 


AKE a Quart. of new Milk, ſweeten it to your Taſte,, 
grate in a little Nutmeg, beat up well eight Eggs, 


in China Baſons, or put them into a K.ttle of boiling Wa- 
er, taking care that the Water comes not above half way 
f the Baſons, for fear of its getting into the Baſons. Yow 
nay add a little Roſe- water in your making, or a ſmall Glaſd 


de od! Brandy. 
„ 4 To make. Whipt Syllabubs. 


AK E a Quart of thick Cream, and Half a Pint of 
Sack, the Juice of two Seville Oranges, or Lemons,, 
rate in the Peel of two Lemons, Half a Pound of double- 

enned Sugar, pour it into a broad earthen Pan, and whiſk it. 
yell ; but firſt weeten ſome Red Wine, or Sack, and fill your: 
laſles as full as you chuſe; then, as the Froth rites; take it 
ff with a Spoon, and lay it carefully into your Glaſſes, till 
hey are as full as they will hold. Don't make theſe long 

pefore you uſe them, You may uſe Cyder ſweetened, or any 


Pintof Milk when the Curd is hard; pour the Whey clear- 
f, and ſweeten it to your Palate. 


ochineal, juſt as you fancy, 
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AKE a Quart of Cream, and boil it with a Blade of 


of the Peel grated very fine, and put as much Sugar 


eare out half the Whites, ſtir them into the Milk, and bake: -* 


Vine you pleaſe, or Lemon, or Orange-whey made thus? 
queeze the Juice of a Lemon or Orange into a Quarter of a. 
| Yon may colour ſome,% 
ith Juice of Spinach, ſome wich Saffron, and ſome "=" Ti 


Anthers * 


* 


4 
ſe 
K 


1 


1 
/ 
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«„ :  Aveber Way. 


UT a Pint of White Wine, and a Pint of Mulberry 
or Black-Cherry-juice, into a wooden Bowl; add alſoy 
Pint of Cream, ſweeten it with Sugar, and put in a large ye. 
fumed Comfit ; put a Branch or two of — ſtript from 
the Leaves, among ſome Willow. twigs peeled, and wind: 
Lemon — about your Willow-twigs, 2 then ſtir you 
Syllabub well together, and whip it up till it froths, take gg 
the Froth with a Spoon, and put it into your Glaſſes, aud 
1 ſome Spirit of Lemon- peel between every Layer dt 
Froth, and let it ſtand till the next Day before you eat it. 


- 


P MAnmther Way, 


ue L a Quart of Cream, let it ſtand till it is cold; par 
a Lemon thin, and ſteep the Peel in a Pint of White 
Wine for two Hours; ſqueeze in the Juice of a Lemon, and 
put in a good Quantity of Sugar; put theſe into your Crean, 
and whiſk it all one Way, till it 1s pretty thick. Fill you 
Glaſſes with it, and eat it not till the next Day; you my, 
if you pleaſe, put in a Grain of Ambergreaſe. This will keep 
three or four Days. 


Another Way. 


AKE a'Pint of Cream, fix Spoonfuls of Sack, the 
Whites of two Eggs, three Ounces of fine Sugar, and 

with a Birch-twig, or Whiſk, beat it till ir froths, ſkim i, 

and put it into your Syllabub Glaſſes. 

abt i To make Everlaſting Syllabubs. . 

AKE five Half Pints of thick Cream, Half a Pint ct 
Rheniſh, Half a Pint of Sack, and the Juice of two 
large ©:vi//e Oranges; grate in juſt the yellow Rind of three 

' Lemons, and a Pound of double refined Sugar well beat, and 
fifted. Mix all together with a Spoonful of Orange-flower- 
water, beat it well together with a Whiſk Half an Hour, then Milk 
with a Spoon fill your Glaſſes ; Theſe will keep good nine ot Tea- 
ten Days, and is beſt three or four Days old. * 4 


As Almond Syllabub. | 1 


AKK new Milk a Gallon, the Flour of ſweet Al. 
monds alf a Pound, a little Roſe-water, two Ounces 
Lime-juice, Half a Pint of the Juice of Strawberries, and WF Ounc 


a Quart of Canary-wine, with two Pounds of Sugar * beat Oran 
| em, 
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tem, and ftir them together till they froth, and become of i 
> pleaſing Colour. | 


A Worceſterſhire Sy/labub. 


ILL your Syllabub-pot with Cyder, put in a good 
Quantity of — ar little Nutmeg ; ſtir theſe well 
together, then put in as much thick Cream, by two or three 
Spoonfuls at a Time, as if you were milking it; then ſtir it 
round very gently, and let it ſtand two Hours, then eat it. 


Fl Another. 


UT a Pint of Sack, or White Wine, and a Pint of the 

Juice of Raſberries, into a Syllabub-pot, with Sugar, 
the Juice of a Lemon, a Nutmeg quartered, and a Sprig of 
Roſemary, and ſome Lemon- peel; cover the Pot, and let 
them ſtand all Night: The next Morning take out the Le- 
mon, Roſemary, and Nutmeg, and having mixed a Pint and 
a Half of Cream with as much new Milk, ſquirt them into. 
the Pot with a wooden Cow made for that Purpoſe, which 
you may buy at the Turner's. i 


1 


Anotber. 


e 
1 a Quart of Cream, Half a Pint of Canary, the 
Whites of Eggs, and Half a Pound of fine Sugar, and 
beat it with a Whiſk till it froths well; ſkim off the Froth, i 
and put it into Syllabub Glaſſes, 


+ A Syllabub from the Cow. 


AKE your Syllabub of either Cyder, or Wine, ſweeten 
it pretty ſweet, and grate Nutmeg in, then milk the 
Milk into the Li uor ; when this is done, pour over the Top 
Half a Pint or a Pint of Cream, according to the Quantity of 
dyllabub you make. | 
You may make this Syllabub at Home, only have new 
Milk ; make it as hot as Milk from the Cow, and out of a 
Tea- pot, or any ſuch Thing, pour it in, holding your Hand 
very high. 
1 To make Cheeſe Cakes. 


. AKE the Curd of a Gallon of Milk, three Quarters; 
5 of a Pound of freſh Butter, two grated Biſcuits, two 
0 BY Ounces of blanched Almonds pounded, with a little Sack and 
t WY Orange-flower-water, Half a Pound of Curr: ats, ſeren "2088s 
: pice 


* 


8 a+ 


Seeed on. 


Spice and Sugar; beat it up with a little Cream, till it i 
light; then fill your Cheeſe Cakes, : Very 


* Another N. ay. 


AKE a Pint of Cream, and warm it, and put it 
five Quarts of Milk, blood-warm, then put Runney 
it, and juſt give it a Stir about; and when it is come, put thy 
Curd in alinnen Bag or Cloth, and let it drain well away fro 
the Whey, but do not ſqueeze it much; then put it in a Mor. 
tar, and break the Curd as fine as Batter, then put to your 
Curd Half a Pound of iweet Almonds blanched, and beat g. 

ceeding fine, or Half a Pound of Macaroons beat ve.y fine 
+ If you have Almonds, grate in a Nap/es Biſcuit, but if yoy 18 
uſe Macaroons, you necd not; then add to it the Volks of and w. 
nine Eggs beaten, a whole Nutmeg grated, two perfumed nil it 
Plumbs, diſſolved in Roſe or Orange-flower-water, and Half Curd 
a Pound of fine Sugar; mix all well together, then met a WiWpoil i 
Pound and a Quarter of Butter, and ſtir it well in, and Half WAMWITLalf 
a Pound of Currants plumped, ſo let it ſtand to cool till you uſe ples B 


it; chen make your Puff-paſte thus: Take a Pound of fine of th 


Flour, and wet it with cold Water; roll it out, and put into beate: 
it, by Degrees, a Pound of freſh Butter, ſhake a little Elou Oran, 
on each Coat as you roll it. Make it juſt as you uſe it, ® then 
You may leave out the Currants for Change, nor nced you clean 
ut in the perfumed Plumbs, if you diſlike them; and for toget 
ariety, when you make them of Macaroons, put in as Ih 
much Tincture of Saffron as will give them a high Colour, made 
but no Currants. - This we call Saifron Cheeſe Cakes ; the 
other without Currants, Almond Cheeſe Cakes ; with cb. * 
rants, fine Cheeſe Cakes; with Macaroons, Macarcon 
== Cheeſe Cakes. : 
x | boil t 
I Atother Way. them 
EAT fix Eggs very well, and add fine Flour while you the £ 
| are beating ot them, ſo much as will make then: thick, Butte 
chen add Half a Dozen more, and beat them all tog-:iwr; let it 
then put two Quaris of Cream on the Fire, with Hal? a Pound them 
of Butter, and when it begins to boil, put in your Eggs and Halt 
FFlour, {tir them well togd her, let them boil till cher ara ey 
(thick, then put in Salt, Sugar, Cinnamon, and Currants; Patty 
put this into your Coffins, and ſet them in the Oven, + 
BB 
- Fitz, 


Another 


- 
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3 * 94 Another Way. 


73 OIL two Quarts of Cream, beat the Volks of four 
3 Eggs, and put them into the Cream before you ſet it 
n the Pire; let it boil till it comes to be a Curd. Blanch 
"me Almonds, and beat them with Orange-flower- water, 
and put them into the Cream, adding ſome Naples Biſcuit and 
reen Citron ſhred ſmall ; ſweeten with Sugar that has Muſk- 
plumbs ground in it, and bake them in a moderate Oven, 


4 Another Way. 


AK a Gallon of new Milk, ſet it with a Spoonful 
and a Half of Runnet ; let the Milk be blood warm, 
aud when it comes, let the Curd drain thro' a coarſe Cloth 
till it is well whey'd, now and then gently breaking the 
Curd with your Fingers, -but not wringing it, for that will 
ſpoil it ; then rub into the Curd Half a Pound of Bntter, and 
Half a Pound of fine Sugar, ſome Nutmeg grated, four Na- 
ela Biſcuits grated z put in the Volks of eight Eggs, and two 
of the Whites, two Ounces of blanched Almonds finely 
beaten, with three or four Spoonfuls of Roſe-water, or 
Orange-flower-water ; if you add Sack it will be better, 
then take three Quarters of a Pound of ,Currants well 
cleaned, put them into your Curd, and mix them all well 
together, with a little Salt. 
Theſe are reckoned to be the beſt Cheeſe Cakes that are 
made in Englaud. =, 


Potatoe Cheeſe Cakes. 


AKE fix Ounces of Potatoes, four Ounces of Lemon- 
peel, four Ounces of Sugar, four Ounces of Butter, 
boil the Lemon-peel till tender, pare the Potatoes, and boil 
them tender, then bruiſe them ; beat the*Lemon-peel with 


the Sugar, then beat all together very well, 2nd melt the ** 


Butter in a little Cream, and mix all together very well, and 
let it ſtand till cold; put Cruſt in vour Patty-pans, and fill 
them little mere than Half full ; bake them in a quick Oven 
Half an Hour, 4ft ſome double-refined Sugar on them as 


they go into the Oven: This Quantity will make a Dozen 


Patty-pans, 
+ Rice Cheeſe Cakes. 


OIL two Quarts of Cream, or Milk, a little while, 


with a little whole Mace and Cinnamon; take it off the [ 


Fire, take out the Spice, and put in Half a Found of Rice-flour; 
then 


"a 


C Pound of double-refined Sugar, twelve Volks of Eggs, ei2'i 
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then ſet it on the Fire again, and make it boil, ſtirring it p- 


gether ; take it off, and beat the Volks of twenty four Eggs 4 
then ſet it on the Fire again, and keep it continually fir 
till it is as thick as Curds, add Half a Pound of Almond | 
blanched and pounded fine, then ſweeten it to your Palat. 
For a Change you may put in Half a Pound of Currantz. Poun 
T4. Almond Cheeſe Cake. * 
IRST get a good Handful, or more, of Almond, 75 5 
blanch them in warm Water, and throw them into ccd, Neat th 
pound them fine, and in the unding put a little Sack g put any 
Orange-flower-water, to keep them from oiling, then put u For | 
your Almonds the Yolks of two hard Eggs, and beat then Dunce: 
together : Beat the Yolks of fix Eggs, the Whites of three, alf : 
ſtrain them, and mix with your Almonds, and Half a Pound omes 
of Butter melted, a little grated' Lemon-peel, and as much ork 1 
beaten Mace as will lay on a Shilling, and Sugarto your Taſte; of two 
mix all well together, and uſe it as other Cake Stuff. To WW is fit 
make the Cruſt you muſt take Half a Pound of Butter, the H lit! 
Volks of two Eggs, three or four Spoonfuls of Cream, let it iſhey c 
ſtand ſome Time to riſe ; then fill the Pans about Halt full of up wit 
the Stuff, and bake them in a quick Oven. them 
. * Lemon Cheeſe Cakes. 
| FTER boiling two large kemon-peels, pound them 
A well together in a Mortar, with a _ of a Pound D 
or more of Loaf-ſugar, the Volks of fix Eggs, and Half a 
Pound of freſh Butter, pound and mix all well together, and before 
fill the Paity-pans but Half full. | q waſh' 
Orange Cheeſe Cakes are done the ſame Way, only you Almo 
W . muſt boil the Peel in two or three Waters to take out the {WM melte 
Bitterneſs. . Ale-y 
X Amther Way. den 01 
＋ ARE two large Lemons, grate off the Peel of both, @ 
and ſqueeze out the juice of one; and add to it Halt a rx 


Whites well beaten, then melt Half a Pound of hutter, in Vote 


four or hve Spoonſuls of Cream, then ſtir it all together, ard 
ſet it over the Fire, ftirring it till it begins to be pretty thick ; 
then take it off, and when it is _ fill your Faro 
little more than Half full. Put a Paſte very thin at the Bot 
tom of 5 cur Patty-pans ; Half an Hour, with a quick Oven, 
will bake them, 


Orange 
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{ Orange Cheeſe Cakes. 


HEN you have blanched Half a Pound of Almonds, 
beat them very fine, with Orange-flower-water, Half 
Pound of fine Sugar, beaten and ſifted, a Pound of Butter 
nelted, that muſt be almoſt cold before you uſe it; then take 
en Eggs, the Whites of but four, very wel! beaten, two can- 
lied Orange-peels, or raw, with the Bitterneſs boiled out; 
eat the Peels in a Mortar till as tender as Marmalade, with- 
ut any Knots ; then mix all well together. «0 
For the Cruſt, take a Pound of the fineſt Flour, and three 
Dunces of refined Sugar, mix it with the Flour, then take 
alf a Pound of freſh Butter, work it with your Hand till it 
omes to a Froth ; then put in the Flour by Degrees, and 
ork it together in the Yolks of three Eggs, and the Whites 
f two: If it be limber, put in more Flour and Sugar, till 
Ft is fit to roll out; then make them in what Form you leaſe. 
A little above a Quarter of an Hour bakes them: Againſt 
hey come out of the Oven, have ſome refined Sugar, beat 
up with the White of an Egg, as thick as you can, then ice 
them all over, and ſet them in the Oven to harden again, 


2 An excellent Plumb Cake. 


RY a Quarter of a Peck of Flour, and get three Wi 

Pounds of Currants, waſh'd and pick'd clean; ſet them 
before a Fire to dry; Half a Pound of Raiſins of the Sun, 
waſh'd, ſton'd, and ſhred ſmall, Half a Pound of blanched 
Almonds, beat very fine with Roſe-water, a Pound of Butter 
melted with a Pint of Cream, but not put in hot, a Pint of 
Ale-yeaſt, a Pennyworth of Saffron ſteep'd in a Pint of Sack, 
ten or twelve Eggs, but Half the Whites of them, a Quarter 
of an Ounce of Cloves and Mace, one large —— grated, 


a few Carraway-ſeeds, Citron, candied Orange, and Lemon- | 


peel ſliced ; you muſt make it thin, or there muſt be more 
Butter and Cream; you may perfume it with Ambergreaſe 3 
ted in a muſlin Bag, and ſteeped in the Sack all Night. If 
you ice it, take Half a Pound of double-refined Sugar fifted.; 
then put ſome of the Sugar, and beat it up with the White of 
an Egg, and beat it with a Whiſk, and a little Orange-flower- 
water, but do not over wet it ; then ftrew in all the Sugar by 
-y then beat it all near an Hour ; the Cake will take 
ſo long a baking; then draw it, and waſh it over with a 
cruſh, and put it in again for Half a Quarter of an Hour. 
5 Amather, 
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Another. 


ET Half a Peck of Flour, Half a Pint of Roſe. ate: 

a Pint of Ale-yeaſt, a Pint of Cream, boil it, a Pound 

and a Half of Butter, fix Eggs, leave out the Whites, fou 

Pounds of Currants, Half a Pound of Sagar, one N utmeg 

and a little Salt, work it very well, and let it ſtand an Hoy: 

by the Fire, and then work it again, and make it up, ard 

let it ſtand an Hour and a Halt in the Oven: Let notthe 
Oven be too hot. 


1 Another. 
Dux a Quarter of a Peck of Flour in an Oven, and 


ptt into it a few Cloves, Mace, Nutmeg, and Salt; 

then wet it with one Pound of Butter, and a Hint of Crean 

melted yg nw wy beat it very well with a Pint of Ale-yeaf, 

ten Eggs, leave out Half the Whites, a Glaſs of Sack, a little 

= Roſc-water; mix it up very ſoft; then lay it by the Fire to 

= riſe; then work in three Pounds of Currants, four Ounces of 

J Orange-peel, and Citron candied, three Pounds of Sugar; 

= bake it in a Hoop, paper the Hoop, and butter the Pape: 

before it goes into the Oven: Ice it over with three Whites 

q of Eggs, froth it with a Roſemary-ſprig ; put in Halt a Pound 

of Sugar beaten in a Mortar: Juſt ſet it into the Oven again 
= to harden. | 

A very good Carraway Cake. 


| D three Pounds of the beſt Flour before the Fire, 
q then divide it into two Parts ; on one Part grate one 
=_ Nutmeg, put twoSpoonfuls of Roſe-water, or Sack, the Yolks 
of four Eggs, as much Ale-ycaſt as will make it into a Paſte, 
and let it lie and riſe in the Warmth of the Fire, till it is a 
light as Cork; then take the other Half of the Flour, and 
break into it a Pound of Butter, very ſmall, a little new Milk, 
lake-warm; make the Flour and Butter into a Paſte ; then 
take the two Paſtes, and break them together, and ſtrew in 
; F a Pound of ſmooth Carraway-ſeeds, and mix them well to- 
ther, then make up the Cake, and bake it in a Hoop, or 
Paper, and ſtrew over it double-refined Sugar, and rough 
= Carraway-ſceds. Let the Oven be not too hot, and a little 
more than an Hour will bake it. 


0 
z 
1 
; 1 
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4 A good Seed Cake, 


ET a Quarter of a Peck of Flour, two Pounds of 
Butter beaten to a Cream, a Pound and three Quarters 
fine Sugar, one Ounce of Carraway-ſeeds, three Ounces of 

andied Orange-peel, and Citron, ten Eggs, Half the Whites 
only, a little Roſe-water, a Glaſs of Sack, a few Cloves, 
ace, and Nutmeg, a little new Yeaſt, and Half a Pint of 
ream, mix it up, and lay it by the Fire to riſe ; then bake 
t in a Hoop, and butter your Paper; when it is baked, ice 
tover with the Whites of Eggs and Sugar, and ſet it in again 


o harden. 


and 4 A light Seed Cake. 

at AKE Half a Quartern of Flour, a little Ginger, Nut- 
= meg, three Spoonfuls of Ale-yeaſt, three Eggs well 
at, Wbcat, three Quarters of a Pint of Milk, Half a Pound of 


Butter, and fix Ounces of ſmooth Carraway-ſeeds, work it 
warm together with your Hand. | 


* A cheap Seed Cake. 


OU muſt take Half a Peck of Flour, put a Pound and 
a Half of Butter in a Sauce-pan, with a Pint of new 
Milk, ſet it on the Fire, take a Pound of Sugar, Half an 
Ounce of All-ſpice beat fine, and mix them with the Flour. 

en the Butter is melted, pour the Milk and Butter in 
the Middle of the Flour, and work it up like Paſte. Pourin 
with the Milk Half a pint of good Ale-yeaſt, ſet it before the 
Fire to riſe, juſt before it goes to the Oven, Either put in 
ſome Currants or Carraway-ſeeds, and bake it in a quick 
Oven. Make it in two Cakes, They will take an Hour 
and a Half baking. 


n Another Way. 


AKE a Pound and a Half of Flour,*a Pound and a 
Half of Sixpenny Sugar, and fifteen Eggs, and take 
out ſeven Whites, and add one Ounce of Carraway-ſeeds. 


| A Hertfordſhire Cake. 7 3 
1 of Hertfordfaire Flour Half a Quartern, a Pound 
ters of a Pint of Cream, two Spoonfuls of Ale-yeaſt, a few 


and Half of Butter, mix it well together, three Quar- 


Cloves, Mace, Cinnamon, and one Nutmeg, three Quarters 
* * — Sugar, . little Roſe-water, and a Glaſs of 
» Or two Pounds of Currants, and eight E 
the Whites of four. Std 15 


L % 
. 
5 
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"of To make a Pound Cake. 


ARE a Pound of Butter, beat it in an earthen pin 
: with your Hand one Way, till it is like a fine thick 
Cream; then have ready twelve Eggs, but Half the White, 
beat them well, and beat them up with the Butter, a Pow 
of Flour beat in it, a Pound of Sugar, and a few Carraways, 
beat it all well together for an Hour with your Handy or 
y_ wooden Spoon. Butter a Pan, and put it in, aud they 
e it an Hour in a quick Oven. | 

For Change you may put in a Pound of Currants ca 
waſhed and picked. | 

— Another V. ay. 


AKE a Pound of Flour, one of Sugar, one of Butter, 
| eight Eggs, Whites and all, the Rind of a Lemon 

ted, three Spoonfuls of either Sack or Brandy, work you 
Butter with your Hands till it comes to a Cream, then put 
in the other Things by Degrees, and keep ſtirring it till you 
put it into your Pan, ſo bake it an Hour and Halt in a quick 
Oven, and cover the Top with Paper. 


+ A very good Batter Cake. 


OU muſt take fix Pounds of Currants, five Pounds of 
Flour, an Ounce of Cloves and Mace, a little beat 
Cinnamon, Half an Ounce of Nutmegs, Half a Pound of Su. 
gar, three 1 of a Pound of Citron, Lemon and Orange- 
peel candied, Half a Pint of Sack, a little Honey-water, 2 
Quart of good Ale-yeaſt, a Quart of Cream, and a Pound 
and three Quarters of Butter melted therein; mix it well to- 
gether on a Board, and lay it before the Fire to riſe ; then 
work it up, and put it into a Hoop, with a Paper floured a 

the Bottom, and ſo bake it: Take Care not to burn it. 


+ 4 Pudding Cake. 


INCE a Pound of Sewet very fine, and as much 
Flour, four Eggs, and a Piece of Butter, mix theſe 
together; ſeaſon it with Nutmeg, Sugar, Cinnamon, a little 
Roſe-water, and Salt, work it into a Paſte with Cream, and 
make it up like a Cake: Butter your Diſh, and bake it. 


To make Diet Bread. 


RY and beat a Pound of Loaf-ſugar ; then take three 
Quarters of a Pound of Flour dried, ſeven Eg95 


Yolks and Whites ; whiſk your Eggs with two Spocuſul 1 


pickec 
Roſe- 
with 2 
ten Eg 
your 
refine: 
Oven, 
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Drange-flower-water, and two Spoonfuls of Water, Half 
Hour; then ſhake in your Sugar, and beat them with a 
5poon a Quarter of an Hour; and put in your Flour, and beat 
+ another Quarter; bake them in Tin-pans, Fer Paper 
ithin fyour Pans well floured; an Hour bakes them; put 
em into your Pans juſt as you put them into the Oven. 


f Shrewſbury Cakes. 

E take to one Pound of Sugar three Pounds of the 
fineſt Flour, a Nutmeg grated , ſome beaten Cinna- 
mon, the Sugar and Spice mult be ſifted into the Flour, and 
wet it with three Eggs, a little Roſe-water, and as much 
melted Butter as will make it of a good Thickneſs to roll 
into Paſte ; _ it = and = it, =_ _ it into what 
Sha pleaſe. Perfume them, if you like, and prick 
a before they go into the Oven. 


+ Another Way. 


AKE four Pounds of fine Flour, one Pound and Half 
of Sugar, three Pounds of Butter, and three Eggs, work 
all theſe together into a Paſte ; and make it into thin Cakes, 
which muſt be baked in a quick Oven upon butter'd Papers. 


4k Queen's Cake. 


refined Sugar fifted, and a Pound of Currants waſhed, 
picked, and rubbed clean, and a Pound of Butter waſhed in 
Roſe-water very well, and rub it into the Flour and Sugar, 
with a little beaten Mace, a little Orange-flower-water ; beat 
ten Eggs, but Half the Whites, work it all well together with 
your — and put in the Currants ; fift over it double- 
rehned Sugar, as put them immediately into a gentle 


Oven. 
h 4 Potatoe Cakes. 
” AK E Potatoes, boil them, them, beat them in a 
e Mortar, mix them with Volks of Eggs, a little Sack, 


or Brandy, Sugar, a little beaten Mace, a little grated Nut- 

meg, a little Cream, or melted Butter; work it up into a 

Paite, then make it into Cakes, or what Shapes you 2 ; 

with Moulds, fry them brown in freſh Butter; lay them in 
e Plates, or Diſhes, melt Butter with Sack and Sugar, and 
„Pour over them, and ſerve them hot. 


Arich 


* 


OU muſt take a Pound of dried Flour, a Pound of 


The Lady's ComMPANi1on: 
fo Arich great Cake. 
| AKE a Peck of Flour well dried, an Ounce of Clone 
and Mace, Half an Ounce of Nutmegs, as much Cin. 
namon; beat the Spice well, and mix them with your Floy 
and a Pound and Half of Sugar, a little Salt, and thirtee 
Pounds of Currants, well waſhed, picked, and dried, the 
Pounds of Raiſins of the Sun ſtoned, and cut into ſmall Pieces 
mix all theſe well together; then make five Pints of Cream 
almoſt ſcalding hot, and put into it four Pounds of freſh Butter, 
then beat the Yolks of twenty Eggs, three Pints of good Ale. 
yeaſt, a Pint of Sack, a _— of a Pint of Orange flowei. 
water, three Grains of Muſk, and fix Grains of Amber. 
e; mix theſe together, and ſtir them into your Crean 
and Butter, and mingle all in the Cake: Set it an Hour before 
the Fire to riſe, before you put it into your Hoop. Mix your 
Sweetmeats in it, two Pounds of Citron, and one Pound of 
candied Orange and Lemon-peel, cut in ſmall Pieces. You 
muſt bake it in a deep Hoop; butter the Sides, and put two 
Papers at the Bottom, and flour it ; then put in your Cake, 
It muſt have a quick Oven, four Hours will bake it; when 
it is drawn, ice it over the Top and Sides: Take two Pound; 
of double-refined Sugar, beat and ſifted, and the Whites of 
fix Eggs beaten to a Froth, with three or fodr Spoonfuls of 
Orange-flower-water, and thiee Ounces of Muſk and Am: 
bergreaſe together ; put all theſe into a Stone Mortar, and 
beat them with a wooden Peſtle till it is as white as Snow, 
and with a Bruſh, or Bunch of Feathers, ſpread it all over 
the Cake, and put it in the Oven to dry, but take Care the 
Oven does not diſcolour it; when it is cold, paper it, and it 
will keep = or fix Weeks. | 


| A common Breakfaſt Cake. 
EEE three Quarters of a Pound of-Flour, Half a 


214 


v4 Pound of Butter, Half a Pound of good Sugar, four 
1 ech Half an Ounce of Carraway-ſeeds, beat it very well 
= with your Hand in a Pan, and bake it in a quick Oven. 


x Bath Cakes. 


WAK E a Quart of Flour, a Pound of Butter, three 

varters of a Pound of Carraway-comfits, fix Eggs, 
and but two Whites, ſix Spoonfuls of Yeaſt, heat the Cream, 
Eggs and Yeaſt all together, then ſtir it into the Flour with 
the Butter firſt melted, ſhake it all together, and ſet it on 
Ne - 


- 
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e Fire a Quarter of an Hour, chat it may riſe, then ſhake in 
be Co:afits, and make :t into little round Cakes, and butter 
e Papers you put them upon when you bake, 


$:. A Saffron Cake. 


AKE a Quarter of a Peck of fine Flour, a Pound and 
Half of Butter, ſix Eggs beat well, a Quarter of an 
Hance of Cloves and Mace beat together very fine, a Penny- 
vorth of Cinnamon, beat a Pound of Sugar, a Pennyworth of 
doſe-water, a Pennyworth of Saffron, ſteep'd in a Glaſs of 
andy, a Pint and Half of Yeaſt, a Quart of Milk, mix it all 
ogether lightly with your Hands thus: Firſt boil your Milk 
nd Butter, then ſæim off the Butter, and mix it with your 
Jour, and a little of the Milk, ſtir the Yeaſt into the reſt, 
nd Grain it; mix it with the Flour, put in your Spice, Roſe- 
ner, Tincture of Saffron, and Sugar, and Eggs, beat it 
l up well with your Hands lightly, and bake it in a Hoop 
or Pan; but be ſure to butter the Pan well. It will take an 
Hour and an Half in a quick Oven. 6 


4 Another Way. 


AKE a Quarter of a Peck of the fineſt Flour well 
dry'd, and crumble into it a Pound of Butter, put to 
t an Ounce and an Half of Carraway-ſeeds, eight Eggs, 


Am. baking out four of the Whites, a Quarter of an Ounce of 
and Wafiron well dry'd and rubb'd to Powder, to be ſtrew'd into 


lix all theſe well together, and let them ſtand by the Fire a 
uarter of an Hour to riſe ; then make them up into Cakes/ 
ind bake them upon Papers well butter d, and prick them 
vith a Pin to make them riſe. "A 


A Lady Ruſlel's Cake. 


he Flour, a Pint of Ale-yeaſt, a Quarter of a Pint of Cream. 


If a AKE five Pounds of fine Flour well dry'd, and five k 


our Pounds of Currants well pick'd and dry'd ; mix your 
yell lour and Currants well together, with Half a Pound of Rai-' 


ns of the Sun, ſtoned and ſhred, thirty Eggs, and fifteen 
Vhites, Nutmeg, Mace, and Cinnamon, mixed with the Su- 
gar and a little Salt, a Quart of Ale-yeaſt, and a Quart of 
ream, with two Pounds of Butter ſlic'd in it, and made ſcald- 
ng hot, then beat your Eggs, and mingle your Eggs and 
Leaſt together, then ſtrain them, and put in your Cream on 
we Side of your Flour, and your Eggs and Yeaſt on the other 
pale ; your Milk muſt not be above blood-warm ; mix all 
| ; very 
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very well together, and ſet it before the Fire to riſe for , 
Quarter of an Hour, and then hoop it. 


+ York Cakes. 


AKE a Quarter of a Peck of Flour, one Pint of good 
Yeaſt, two Pounds of Currants, two Nutmegs grated, 


a Pound of Butter rubb'd into the Flour, then wet it wit 
warm Water, and let it lie one Hour before the Fire to tif 


This 


in a quick Oven. 


beat, 


Quantity will make twelve Cakes, and muſt be bake! 
1 Fo make a Butter Cake. 


OU muſt take a Pound of Butter, and beat it like 
Cream with your Hands, two Pounds of fine Sugar wel 
three Pounds of Flour well dry'd, and mix them in with 


Butter, twenty-four. Eggs, leave out Half the Whites, and 
then beat all together for an Hour: Juſt as you are going to 


put it into the 
a Nutmeg grated, a 


ven, pt in a Quarter of an Ounce of Mace, 
ittle Sack, or Brandy, and Seeds, or 


Currants, juſt as you pleaſe. 


a little Salt, a Quarter and Half of Su 


As. ordinary Cake to eat with Butter. 


HE Ba. have got two Pounds of Flour, rub into 
it Half a Pound of Butter, then put to it ſome Spice, 
gar, and Half a Pound 


of Raiſins toned, with Half a Pound of Currants: Make 


theſe 


into a Cake with Half a Pint of Ale-yeaſt, four Eggy, 


and as much warm Milk as you ſee convenient. Mix all wel 
together: An Hour and Half will bake it. This Cake is 


good 


put to it a Pound of melted Butter, Half a Pint of Sack, ard 


to by with Butter for Breakfaſt. 


A French Cake to eat Hot. 


AK E a Dozen of Eggs, and a Quart of Cream, with 
as much Flour as will make it into a thick Batter; 


one Nutmeg grated ; mix it well, and let it ſtand three or tour 
Hours ; then bake it in a quick Oven, and when you take 
it out lit it in two, and pour a Pound of Butter on it, melted 
with Roſe-water, cover it with the other Half, and ſerve it 


F up hot. 


Portugal Cakes, 


a Pound and a Quartet of fine Flour, 
a Pound of Butter into it, then rub 


AVING 
well dry'd, 


it, and add a Pound of Loaf-ſogar W fr 


unce | 
innam 
gar b 
8 C0 £ 


u, IT 
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grated, four perfum'd Plumbs, or ſome Amberyreaſe ; 
* well together, and beat ſeven Eggs, but four Whites, 
with three Spoonfuls of —_—_— mix theſe to- 
gether, and dent them up an Hour. Butter your little Pans, 
and juſt as they are going into the Oven, fill them Half full, 
ſift ome fine Sugar over them ; little more than a Quarter of 
n Hour will bake them. You may put a Handful of Cur- 
ants into ſome of them; take them out of the Pans as ſoon 
as they are drawn. Preſerve them dry, and they will keep 
bree Months. | | 


4 Another Way. 


WT) U T a Pound of fine Sugar, a Pound of freſk Butter, five 
vel | Eggs, and a little Mace beat, into a broad Pan; beat it 
ith y with your Hands till it is very light, and looks cur 

and ben put thereto a Pound of Flour, Half a Pound of Currants 


ery dry, beatthem together, fill your Heart-pans, and bake 
hem in a flack Oven. 9 
You may make Seed Cakes the ſame Way, only put Car- 
2way-ſeeds inſtead of Currants. 


4 To make Gingerbread. 


AKE a Pound and a Half of Treacle, wo Eggs 
ice, beate n, Half a Pound of brown Sugar, one Ounce of 


und {Winger beaten, and ſifted, of Cloves, Mace, and Nutmeg, 
ake l tog ether, Half an Ounce, beaten very fine, Coriander- 
oor, eds, and Carraway-ſeeds, of each Half an Ounce, two 
well ounds of Butter melted ; mix all theſe together, with as 


auch Flour as will knead it into a pretty ſtiff: Paſte, then roll 

out, and cut it into what Form you pleaſe: Bake it in a 
nick Oven on Tin- plates: A little Time will bake it. Of 
me of this Paſte you may likewiſe make Drops. 


r Another Way, 


AVING Half a Pound of Almonds, blanch and beat 

them till they have done ſhining ; beat them with a, 
vonful or two of Orange-flower-water, put in Half an 

unce of beaten Ginger, and a Quarter of an Ounce of 

nnamon powdered ; work it to a Paſte with double-refined 

gar beaten and ſifted; then roll it out, and lay it on Pa- 

do dry in an Oven after Pies are day n. 


take 
elted 
ye It 
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k Dutch Gingerbread. 

IX with four Pounds of Flour, two Ounces of beaten 
Ginger; then rub in it a Quarter of a Pound of By. 

ter, and add to it two Ounces of Carraway-ſeeds, two Ounce, 
of Orange-peel dried and rubbed to Powder, a few Coriande.. 
ſeeds bruiſed, two Eggs, then mix all up in a ſtiff Paſte, wid 
two Pounds and a Quarter of Treacle ; beat it very well wit 
a Rolling-pin, and make it up into thirty Cakes ; put in can. 
died Citron ; prick them with a Fork; butter Papers three 
double, one White, two Brown; waſh them over with the 
White of an Egg; put them into an Oven, not too hot, fu 
three Quarters of an Hour. 


1 To make Gingerbread the Shrewſbury Way. 


AKE Halfa Peck of Flour well dried, five Pounds d 
Treacle, Half a Pound of Butter, Half a Pound of can. 
died Orange and Lemon-peel ſhred ſmall, and ſtrewed intothe 
Flour, two Ounces of beaten Ginger, an Ounce of Carraway 
and Coriander-ſeeds, boil the Treacle and Butter together, 
and pour it into the Flour, mix it all together, and bake it 
Tin-plates in what Forms you pleaſe. | 


* Poor Knights / Windſor. 


AKE a French Roll and cut it into Slices, ſoak then 
in Sack, then dip them in Volks of Eggs, andty 
them ; ſerve them up with Butter, Sack, and Sugar. 


9 Sugar Cakes. 


AK E a Pound of Sugar beaten fine, and ſifted, ming 
it with three Quarts of Flour, break into them cold, 
Pound and Quarter of Butter waſhed in Roſe-water, then ber 
the Volks of fourEggs, with twelve Spoonfuls of Cream, ont 
or two Spoonfuls of Roſe-water, then ſtrain the Eggs int 
the Flour, and knead it into a Paſte; Roll it out thin, an 
cut out your Cakes of what Size you think proper, then bak 
them upon Plates, or buttered Papers, in a gentle Oven. 


4  Whetftone Cakes. » 


TAKE Half a Pound of fine Flour, and Half a Pound 
Loaf-ſugar beat and ſifted, a Spoonful of Carraw? 

ſeeds dried, the Yolk of an Egg, the Whites of three, ali 
tle Roſe-water, with Ambergreaſe diſſolved in it; mix it 
gether, and roll it out as thin as a Wafer ; cut them bay 


1a; lay them on floured Paper, and bake them in a flow 


en. 


4 Almond Cakes. 


AK E a Pound of Almonds, blanch and beat them ex- 
N ceeding fine, with a little Roſe or Orange flower water; 
n beat three Eggs, but two Whites, and put to them a 
und of Sugar fitted, and then put in your Almonds, and 
at all together very well ; put Sheets of white Paper, and 
che Cakes in what Form you pleaſe, and bake them in a 
al Oven ; you may perfume them if you like it. 


+ Marlborough Cakes. 


them ; then put to them a Pound of Sugar beaten and 
ed; beat it three Quarters of an Hour together; put in 
ee Quarters of a Pound of Flour well Fried, and two 
unces of Carraway ſeeds ; beat it all well together, and bake 
in a quick Oven in broad Tin-pans. 


+ To make Buns. 


It C1 OU muſt take two Pounds of fine Flour, a Pint of Ale- 

yeaſt, put a little Sack in the Yeaſt, and three Eggs 
aten, knead all theſe together with a little warm Milk, a 
le Nutmeg, and a little Salt; then lay it before the Fire 


d a Pound of rough Carraway Comfits, and bake them in 
quick Oven, on floured Papers, in what Shape you pleaſe. 


+ To make Wigs. 


OU muſt take two Pounds of Flour, and a Quarter of 

a Pound of Butter, as much Sugar, a Nutmeg grated, 
ew Cloves, Mace, a Quarter of an Ounce of Carraway- 
Gs, Cream, and Yeaſt, as much as will make it up into a 
nt Paſte ; make them up, and ſet them by the Fire to riſe 
tne Oven be ready; they will quickly be baked. 


A To make litth: Hollow Biſcuits. 


\ FTER having beat fix Eggs very well with a Spoon- 
ful of "fer per. Joy then a, a Pound and two — 
Loaf ſugar beaten and fifted; ſtir it together till it is well 
«cd in the E835 then put in as much Flour as will make 
nick enough to lay out in Drops upon Sheets of white 
x; ſtir it well together, till you are ready to drop on 
| L 2 you 
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AKE eight Eggs, Volks and Whites, beat and ſtrain 


| it riſes very light, then knead in a Pound of freſh Butter, 


N . 
4 
2 „ 


* 
A 


| 
c 
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your Paper; then beat a little very fine Sugar, and put it in; 
lawn Sieve, and ſift ſome on them juſt as they are going ino 
the Oven; ſo bake them; the Oven muſt not be toodhot, a0 
as ſoon as they are baked, whilſt they are hot, pull of the 
Papers from them, and put them in a Sieve, and ſet then i 
the Oven to dry; keep them in Boxes with Papers betwee, 


* To make light Biſcuits. 


AKE ſixteen Eggs, put out four of the Whites, au 
the Cocks Treads, beat them pretty well, then pu: 
Pound and a Half of the beſt Sugar, then beat your Eggs a 
Sugar together, till your Oven be hot enough for Rolls, then 
{tir in fourteen Ounces of fine Flour aried and ſi fted, ty 
Ounces of Coriander-ſeeds waſh'd in Vinegar, and dried again 
before the Fire, and bruiſed a little, butter your Tin-pans, and 
at about a Spoonful in a Pan, and when they are bak'd, bol 
ſome double-refined Sugar in Roſe- water, and waſh them wich 
a Feather, and ; them into the Oven again to dry. 


ſome b 
Weigh 
ſugar, 
hich 
ell w 
peel or 
* 
and af 
ip in 
lone, 
round 


To make common Biſcuits. „ 


LIP the Whites and Volks of fix or eight Eggs into az. 8 
ſon, or Pan, beat them well with ſome — and alittle . Pa 


Roſe-water ; then adding a Pound of Powder-ſugar, with a 
much Flour, and Half an Ounce of Coriander-ſeeds, mingle 
all together, and dreſs your Paſte in Paper Caſes, or lin 
Moulds, in any Form at Pleaſure : Afterwards, the Biſcuit 
being iced and duſted with fine Sugar, and put into an Hand- 
kerchief, are to be ſet in an Oven moderately heated, til 
they riſe, and come to a good Colour. When they are bake, 
take them up with the Point of a Knife, and let them be 
thoroughly dried in the Stove. 


Jo make Biſcuits of Fruit. 


AKE the Pulp of any Fruit, and put to it the ſame 
Weight of fine ſifted Sugar, beat it with a Spoon tu 
Hours, then put them into Coffins of Paper, and ſet them int 
a Stove, next Day turn them, and in two or three Days the) 
will be dry enough to put up in Boxes, p 
Biſcuit Drops. 
ET one Pound of Sugar, four Volks of Eggs, c. 
Whites, and a little — Wine, be beaten well to 
gether. When the Oven is ready, add one Pound of Flow 
with a few Sceds, and let all be likewid iſe well incorporater 
5 


ſe. 
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wether : That done, butter the Paper, and lay your Drops 
in Order on it; ice them with fine Sugar, and ſet them in a 
gentle Oven. . 


* Savoy, or French Biſcuits. 


AVING provided a Pair of Scales, yon are to put 
T1 three or four new-laid Eggs into one of them, as alſo 
ſome baked Flour into the other, ſo as there may be an equal 
Weight of both: In the mean Time, ſet by ſome Powder. 
ſugar, of the ſame Weight as the Eggs with the Whites; of 
hich a very ſtrong Froth is to be made, by whipping them 
ell with a Whiſk : Add thereto at firſt ſome candied Lemon - 
peel grated or powdered, and then the Flour that was weighed 
before: All being thus mingled together, put in the Sugar, 
ind after having beaten the whole Maſs again for a while, 
ip in the Volks, ſo as the Paſte may be well tempered : That 
lone, ſhape 4 Biſcuits upon Paper, with a Spoon, of a 
round or oval Figure, and ice them neatly with Powder-fu- 
gar: Afterwards, let the Biſcuits be baked in a Campaign 
Oven, that is not over heated, giving them a fine Colour on 
tie Top. When they are done — cut them off from 


- Paper with a very thin Knife, lay them in Boxes for 
e. 


1 A Liſbon Biſcuits. | 
c ET the Whites of three or four Eggs be beaten a little 
with the Volks, and add thereto as much Powder-ſucar 


as you can take up between your Fingen, at four or five 
Times, with four or five Spoonfuls of baked Flour, and ſome 
emon-peel. When theſe are well embodied together, turn 
jour Paſte upon a Sheet of Paper ſtrewed with Sugar; firew 
the Paſte likewiſe on the Top with the ſame Sugar, and ſet 
tin an Oven moderately heated. As ſoon as the Biſcuits are 
baked, they muſt be cut all at once, with the Paper under- 
each, according to the Size and Figure you would have 
x intoenem to be of, and then the Paper may be gently pared off 
With a Penknife. | 
Chocolate Biſcuits, 


E ſcrape alittle Chocolate upon the White of an E 

| to give it a Tincture; then work it up with Powder- 

11 0 72 and the reſt of the Ingredients, to a pliable Paſte: 
en dreſs your Biſcuits upon Sheets of Paper, and ſet them 


Flour the Campaign Oven, to be baked with a gentle Fire, both 
on "the Top and underneath. F 


L 3 


4 5 e 29 ; 
222 The Lady's CoupPAN ION. 


Orange and Lemon Biſcuits. 
A* experienced Confectioner may readily make uy tþ 


Sorts of Biſcuits after the ſame Manner, only ui Bt: 
little grated Orange, or Lemon-peel, with ſome Man; Qua 
inſtead of the Chocolate. Other Biſcuits of the iame Nu Nic 
may likewiſe be prepared with Orange or Jeſſamin Flont yea! 
beating them well before they are mingled with the other into 
gredients. Fire 
* Naplis Biſcuits. * 

AKE a Pound of fine Flour, eight Eggs, a Pourd( 

double-refined Loaf- ſugar, and two Spoonfu!: ef! 
maſk Roſe-water, and an Ounce of Carraway-t.ed we 
beaten ; let theſe be mixt well together, and made into: 1 
Thickneſs with Water; then put them into Tin-pans; they 
them be baked in a gentle Oven, glazing them over vi mold 
Water in which Sugar has been diſſolved. an E 

| To mate the Crimſon Biſcuit of Red Beet Roc. . 

AK E the Roots of Red Beets, boil them tender, H aud 

them, and beat them in a Mortar, with as much Sul they 


finely ſifted, ſome Butter, the Volks of hard Eggs, lit 
Flour, ſome Spice finely beaten, and ſome” Orange: font 
water, and a little Lemon juice When they are well mu 
and reduced to Paſte, make them into Cakes, and dry the 
in an Oven. 


Biſcotins, 


2 
ET four Spoonfuls of Powder-ſugar, one of any K 
of Marmalade, as of Apricots, Quinces, Oranges, 
rants, &c. and three Whites of Eggs; to theſe add a 
venient 2 of fine Flour, all which muſt be well t 
per'd together till the Paſte becomes very pliable : I hen pt 
ceed to make your Biſcotins of various Figures, «=. 101 
long, others round; others in Form of C yphers, Love-kno 
and other Devices: They are to be baked with a mocer 
Fire, and taken out of the Oven as ſoon as they appear o 
ſomewhat brown-ruſſet Colour : When they are drawn, th 
. muſt be forthwith cleared from the Paper, which may be eu 
done, by wetting the Sheets on the Back-ſide with Water 


* 
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To make the thin Dutch Biſcuits. 


jd T five Pounds of Flour, and two Ounces of Carra- 

way-ſeeds, Half a Pound of Sugar, and ſomething more 
than a Pint of Milk ; warm the Milk, and put into it three 
Quarters of a Pound of Butter; then make a Hole in the 
Middle of your Flour, and put in a full Pint of good Ale- 
yeaſt, then pour in the Butter and Milk, and make theſe 
into a Paſte, and let it ſtand a Quarter of an Hour by the 
Fire to riſe, then mould it, and roll it into Cakes pretty thin ; 
prick them all over pretty much, or they will bliſter ; ſo bake 
them a Quarter of an Hour, - 


* To make Macaroons. 


AVING provided a Pound of Almonds, let them be 
ſcalded, blanched, and thrown into Water; Then 
they muſt be drain'd, wiped, and pounded in a Mortar, 
moitening them with Orange-flower-water, or the White of 
an Egg. leſt they ſhould turn to Oil. Afterwards, taking an 


equal Quantity of Powder-ſugar, with three or four ocher 


Whites of Eggs, and a little Muſk, beat all well together, 
aud dreſs your Macaroons upon Paper, with a Spoon, that 
they may be baked with a gentle Fire. 


2 To make French Bread. « 


E T Half a Peck of fine Flour, put to it fix Yolks of 

Eggs, and four Whites, a little Salt, a Pint of good 
Ale-yeait, and as much new Milk, a little warm, as 
will make it a thin light Paſte, ſtir it aBout with your Hand, 
but by no Means knead it; then have ready ſix Wooden 
Quart-diſhes, and fill them with Dough ; let them ſtand a 
Quarter of an Hour to heave, and then turn them out in 
the Oven, and when they are baked, raſp them; the Oven 
muſt be quick. . 


b Another Way. 


AKE three Quarts of Water, and one of Milk, in 
Winter, ſcalding hot ; in Summer, a little more than 
Milk warm; ſeaſon it well with Salt, then take a Pint and a 
Half of good Ale-yeaſt, not bitter, lay it in a Gallon of 
Water the Night before, pour it off the Water, ſtir in your 
Yeaſt into the Milk and Water, then with your Hand break 
in a little more than a Quarter of a Pound of Butter, work it 


Ul 
% 


L 4 


well till it is diſſolved, then. beat up two Eggs So 


Cy 
£ 4&4 . © 
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and ftir them in, have about a Peck and a Half of Flour, 
mix it with your Liquor; in Winter make your Dough pre 

Riff, in Summer more ſlack ; ſo that you may uſe a little mon 
or leſs of Flour, according to the Stiffneſs of your Dovgh; 
mix it well, but the leſs you work it the better, make it ing 
Rolls, and have a very quick Oven, but not to burn. When 
they have lain about a Quarter of an Hour, turn them on the 
other Side, let them lie about a _ longer, take them 
out, and chip all your French Bread with a Knife, which is 
better than raſping it, and makes it look ſpungy, and cf: 
tine Yellow, whereas the Raſping takes off all that fine Co. 
lour, and makes it look too RR You mult ftir your Li. 
quor into the Flour as you do for a Pye-cruſt. After your 


Dough is made, cover it with a Cloth, and let it Ife to ric WW fiftec 
while the Oven is heating. prep; 
K Little Crown Cakes. — 
AKE a Pound of Flour, and a Pound of Butter, rub ſtrair 
the Butter into the Flour, two Spoonfuls of Yeaſt, and Butte 
two Eggs, make it up into a Paſte ; ſtick white Paper, roll Spoo 
your Paſte out the Thickneſs of a Crown, cut them out with 8 
eeds 
2 . 22 the flick d Paper: bake tem after Tarts an How: for ty 
e Cinn: 
* White Cake. , and 1 
, [ AKE three Quarters of a Peck of the fineſt Flour, a 
Pound and Half of Butter, a Pint of thick Crean, 
Half a Pint of Alggyeaſt, Half a Quarter of a Pint of Roſe- HT 
water and Sack together, a Quarter of an Ounce of Mace, 
nine Eggs, abating four Whites, beat them well, with fve meg, 
Ounces of double-refined Sugar; mix the Sugar and Spice, WM Fritte 
and a very little Salt with your dry Flour, and keep out Half 
a Pint of the Flour to firew over the Cake; when it is almoſt 
mixed, melt the Butter in the Cream; when it is a little cool, I 
ſtrain the Eggs, Yeaſt, &c. Make a Hole in the Midit of the 
Flour, and pour all the Wetting in, ſtirring it round wil Bi vet it 
your Hand all, one Way, till all is well mixed; ſtrew on the BY you pl 
Flour that was ſaved out, and ſet it before the Fire to rie, for Sa 
covered over with a Cloth; let it land ſo a Quarter of # togeth 


Hour: You muſt have in Readineſs three Pounds and a Hal! 
of Currants, waſhed and picked, and well dried in a Cloth, 
mingle them in the Paſte without-kneading ; put it in a In 
Hoop; ſet it in a quick Oven; or it will not riſe; it mull 
ſtand an Hour and Half in the Oven. 


Banbury 
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"I Banbury Cakes. 


— ET Half a Peck of fine Flour, three Pounds of Cur- 
N rants, a Pound of Butter, a Quarter of a Pound of Su- 


Hy gar, a Quarter of an Ounce of Cloves and Mace, three y- 
A ters of a Pint of Ale-yeaſt, and a little Roſe-water ; boil as 
much Milk as will ſerve to knead it; and when it is almoſt 
cold, put in as mach Canary as will thicken it; then work is 
all together at the Fire, pulling it to Pieces two or three 
Times before you make it up. 


i Nun's Cake. 


AVING got four Pounds of the fineſt Flour, and 

three Pounds of double-refined Sugar, beaten and 
ſifted ; mix them together; and dry them by the Fire till yon 
prepare your other Materials. Take four Pounds of Butter, 
beat it in your Hands till it is very ſoft, like Cream ; then 
beat thirty-five E $5, leave out the Whites of ſixteen, and 
ſtrain out the Treddles of the reſt ; then beat them and the 
Butter together till all appears like Butter ; put in four or five 
Spoonfuls of Roſe or Orange-flower-water, and beat it again z 
then take your Flour and Sugar, with ſix Ounccs of Carraway - 
ſeeds, and ſtre it in by Degrees, beating it up all the Time 
for two Hours together: You may put in as much Tincture of 
Cinnamon, or Ambergreaſe, as you pleaſe; butter your Hoop, 
and let it ſtand three Hours in a moderate Oven. 


F To make Curd-Cakes. 


AVING got a Pint of Curds, four Eggs, leaving 
two of the Whites out, add Sugar, and grated Nut- 
meg, with Flour-: Mix them together, and drop them like 
Fritters in a Frying-pan, in which Butter is hot. » 


Paſte to fry. 


, 
IRST get grated Bread and Curds, and then two 
Whites of Eggs, and make it almoſt as thick as Paſte 
wet it with a little Cream, and make it into what Faſhion 
you pleaſe; fry them in Butter as you do Puddings; take 
for Sauce, Butter, Sugar, Roſe-water, and Sack, well beaten 
together ; pour it upon it, ſo ſerve it. 


Ls Wafers, 
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4 Wafers. 


E T your Flour te well dry'd, and make it into a thick 

Batter with Cream, put in Mace beaten very fine,: 
little Sugar to your Taſte * * Irons, and let them te 
hot, then put in a Tea- ſpoonful of the Butter; ſo bake then 
with Care, and roll them off the Iron on a ſmall Stick. 


+ The rigbi Dutch Wafers, 


E T four Eggs, and beat them very well, then take; 

ood Spoonful of fine Sugar, one Nutmeg grated, : 
Pint of Cream, and a Pound of Flour, a Pound of Butter 
melted, two or three Spoonfuls of Roſe-water, and two goed 
Spoonfuis of Yeaſt ; mix all well together, and bake thei h 
your Wafer-tongs on the Fire. For the Sauce take grated 
Cinnamon, Sack, and melted Butter, ſweetned to your Tate, 


» To make Muffins and Oat-Cakes. 


O a Buſhel of Her!for dire Flour take a Pint and a 
| Half of Ale-yeaſt; let the Yeaſt lie in Water all Night, 
the next Day pour off the Water clear, make two Gallons of 
Water juſt milk-warm, not to ſcald your Yeaſt, and tyo 
Ounces of Salt; mix your Water, Veaſt, and Salt, well w. 
gether, for about a Quarter of an Hour ; then ſtrain it, and 
mix up your Dough as light as poſſible, and let it lie in your 
Trough an Hour to riſe, then with your Fand roll it, and pull 
it into little Pieces about as big as a large Walnut, roll then 
with your Hand like a Ball, lay them on your Table, and 
as faſt as you do them, lay a Piece of Flannel over then, 
and Le ſure to keep your Dough covered with Flannel ; when 
you have rolled out all your Dough begin to bake the fil} 
and by that Time they will be ſpread out in the right Form; 
lay them on your Iron, as one Side begins to change Colour, 
turn the other, and take great Care they don't burn, or be 
too much diſcoloured, but that you will be a Judge of in two 
or three Makings. Take care the Middle of the Iron 1s not 
too hot, as it will be; but then you may put a Brickbat or 
two in the Middle of the Fire to ſlacken the Heat. 

Muffins are made the ſame Way; only remember, when 
you pull them to Pieces, roll them in a good deal of Flour; 
roll them thin with a Rolling-pin ; cover them with Flannel, 
and they will riſe to ſufficient Thickneſs ; keep theſe likewiſe 
of a pale Colour. The Manner of töaſting them (for eating 
is ſufficiently known; only take this Caution, not to cut Ho 

| Wi 
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with a Knife (it making them extremely heavy) but pull them 
art, and put in as much Butter as you intend, then clap ' 
them together again, and ſet it by the Fire, and when you 
think the Butter is melted, turn it, that both Sides may be 
battered alike, but don't touch them with a Knife.—If the 
above Quantity of Flour ſhould prove too little for your Wa- 
ter, c. a little more may be added. 


4 To make Buttered Loaves. 


EAT up the Yolks of a Dozen Eggs witk Half the 
Whites, and a Quarter of a Pint of Veaſt, ſtrain them 
into a high Paſte with Flour, lay it in a warm Cloth for a 
Quarter of an Hour, then make it up into little Loaves, and 
bake them; melt a Pound and an Half of Butter, with a Gill 
of White Wine, and Half a Pound of Sugar, and pour over 
them when they come out of the Oven. 


4 Another Way. Wt” 

AKE eleven Volks of Eggs beat well, five Spoonfuls: 
of Cream, one of Ale-yeait ; ſtir all theſe with Flour. 
till it comes to a little Paſte, not too ſtiff; work it well; cover 
it with a Cloth ; lay it before the Fire to riſe a-Quarter of an. 
Hour; when it is well riſen make it into a Roll, and cut it 


down a little, or they will riſe too much ; put them into an 
Oven as hot as for Bread ; and when they are taken out of- 
the Oven, have at leaſt a Pound of Butter beaten with Roſe- 
water, and Sugar to your Taſte ; cut all the Loaves open at 
the Top, and pour the Butter into them, and ſerve them hot. 


0 1043. - Cheeſe Loaves. 5 

AKE the Curds of three Quarts of Milk, and as much 
grated Bread as Curd, the Volks of twelve Eggs, fux 

Whites, ſome Cream, a little Flour, beaten Spice, a little 

Salt, and a little Sack; when you have made it into a Paſte, 
with a little Flour, roll ſome of it thin to fry, and ſerve them 
with beaten Spice, and Sugar ſtrewed over; make the.zeſt 

into a Loaf, and bake; then cut a Hole in the "Top, and 
pour into it ſome melted Butter, Cream, and Sugar. 

You may butter ſome Cups, and put into them the Curd, 
before you mix it with Flour, and bake them, but not too 
much; then turn them out, and cut a little Hole on the Tops, 
and put Butter in them; fer them in the Oven to riſe, and 
colour them. il 3 


Brown 


2 


in five Pieces, and make them into Loaves, and flat them | 
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Brown Freach Loaves. 


AKE a Peck of coarſe Flour, and as much of the 

Raſpings of Bread, beaten and ſifted, as will make it 
look brown ; then wet it with a Pint of Yeaſt, and a; 
much warm Milk and Water as will wet it pretty tiff; mix 
it well, and ſet it before the Fire to riſe ; make it into Loaye,, 
and bake it in a quick Oven. 


J Almond Puffs. 


LANC H two Ounces of Almonds, then take thei 

Weight in double-refined Sugar, finely ſifted, beat then 
together well, with a Pint of Orange-flower-water ; then 
whip the Whites of three Eggs, and put to them, and add a; 
much ſifted Sugar as will make it into a Paſte ; then make 
it into Cakes, and bake them in a cool Oven. 


' Pudding Puffs. , 


AK E Half a Pint of Cream, three well-beat Egg, 

three Spoonfuls of Flour, a little Nutmeg, two Spoon. 

fuls of Roſe-water, with Sugar to your Taſte ; mix all wel 

together, and fill China Cups half full with the Ingredient, 

firſt buttering the Cups, and bake them ten Minutes in a ſlow 

Oven; when they are done, turn them out on a China Dill, 
and ſerve with grated Loaf-ſugar over them. 


R Lemon Puffs. 


AKE a Pound of double- refined Sugar finely ſifted, 
and the Juice of two Lemons, beat together, with the 
Whites of three Eggs, firſt beat to a high Froth as white 
Snow; then add the Rinds of two clear Lemons, fine) 
ee ; beat it till all is well mix'd; ſift on your Papen 
ugar, and drop on the Puffs in ſmall Drops ; you may add 
any Perfume you like ; but they are very good without, 


0 Orange Loaves. 


UT a Hole in the Top of Seville Oranges, and take 

out all the Meat, and as much of the White as you can 
without breaking the Rinds, then ſhift them in different boil- 
ing Waters till all the Bitterneſs be gone, and they are quite 
tender, then wipe them dry, and take a Pound of Loaf - ſugar, 
(or in Proportion to your Oranges) and boil it in a Quart af 
Water, and ſkim it clean; put your Oranges in it, and let 
them boil a little, and ſtand in the Syrup a whole Day ; — 
| de 


gether, and heat them over the Fire, but not to boil, if it do 
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take the Yolks of Eggs well beaten, and ſome Nap/e: Biſcuits, 
ſome Cream, grated Bread, Orange-peel grated, ſome Butter, 
and a little Sack, all in Proportion to the Number of Oranges; 
mix all theſe together, and ſweeten them to your Taſte, 
thicken it over the Fire, and fill yqur Oranges with it, and 
bake them, and for Sauce uſe Butter, Sack, and Sugar. 


p Loaf-Royal. 
AK E a French Roll and raſp it clean, then cut off the 
Bottom Cruſt, and lay it in a Pan with the Bottom 
upwards, then boil a Pint of Cream, and put to it theYolks of 
two Eggs, witlf a little Cinnamon, and Orange-flower-water, 
and Sugar ; and after it is almoſt cold, pour it upon the 
Roll, and let it ſtand all Night ; then make a 
Cuſtard of Cream and Eggs, and a little Sack and Orange- 
flower-water and Sugar, and put the Roll into a Diſh, with 
ſome good Paſte about the Rim, and pour in the Cuſtard ; 
and if you pleaſe, you may lay little Lumps of Marrow in 
the Cuſta:1, and ſtick long Slips of Citron and 4 
in * Loaf, then ſend it to the Oven, where a little Time 
will do it. 
N. B. The Pint of Cream is only deſigned to ſoak the Wl 
Roll in all Night, and is then thrown away. 9 


To make a Gooſeberry Fool. 18 
9 a Quart of Gooſeberries, ſcald them in a Quart 
A of Water till they are tender, maſh them in the Water, ⁵⁶ 
and boil them with three Pounds of fine Sugar till it be pretty ll 
thick; put to it a Pint and Half of Cream, and the Volks of 
eight Eggs: Stir theſe well together over a ſlow Fire; wen 
it 15 enough, pour it into a deep Diſh, and eat it cold, 4 


» To make Strawberry and Raſberry Fool. 


AKE a Pint of Strawberries, or Raſberries, ſqueeze 
and ſtrain the Juice, with a Spoonful of Orange- water, 
— to the Juice fix Ounces of fine Sugar, and boil over the 

ire; then take a Pint of Cream and boil it; mix them to- 


2) 2 — 1 


— 
— 


= A 


- 
" 


it will curdle ; ſtir it till it be cold, put it into your Baſon, 1 
and keep it for Uſe, n 


1 
s 
, ny 


4 Sack 


230 The Lady's CoMHrAN tox. 


1 $1 a Quart of Cream, or new Milk, and grate 
three Naples Biſcuits in it, and let them boil in the 
Cream; grate ſome Nutmeg in it, and ſweeten it to yoy 
Taſte ; let it ſtand a little to cool, and then put Half a pin 

of Sack a little warm in your Baſen, and pour your Crean 

do it, holding it up high in the pouring; let it. ſtand a linle 
and ſerve it. | | , 


A Sack-Poſſet without Cream or Eggs. 


AKE Half a Pound of 5 Almonds, lay them all 
Night in Water, blanch and beat them in a Stode 
Mortar very fine, with a Pint of Orange-flower-water, cr 
a'Quart of Water, and Half a Pound of-Sugar, the Crumb of 
a Two-penny Loaf grated, fo let it boil till it is thick, con- 
tinually ſtirring it; then warm Half a Pint of Sack and put 
to it; ſtir it well together, and put a little Nutmeg and Cin. 


namon in it. 

"Re 7 King William's Poſſet. 

AKE a Quart of Cream, and mix it with a Pint of 

| Ale, then beat the Volks of ten Eggs, and the White 
of four ; when they are well beaten,-put them to the Crean 
and Ale; ſweeten it to your Taſte, and lice ſome Nutmeg in 
it; ſet it over the Fire, and keep it ſtirring all the while; 

and when it is thick, and before it boils, take it off, and pour 
it into the Baſon you ſerve it in to the Table, 


The Pope's Poſlet. 


LANCH and beat three 2 of a Pound of Al. 
monds ſo fine, that they will ſpread between your Fin- 
ers like Butter; put in Water as you beat them, to keep 
them from oiling ; then take a Pint of Sack, or Sherry, and 
ſweeten it very well with double-refined Sugar; make it 
boiling hot, and at the ſame Time put Half a Pint of Water 
to your Almonds, and make them boil ; then take both of 
the Fire, and mix them very well together with a Spoon; 


ſerve it in a China Baſon. 
„ C4) 6 . | Anotber, | 
OIL three Pints of Cream, with ſome Nutmeg ; ſweeten 
B a Pint of Wine in a Baſon, ſet it over ſome Embers 70 
Warm a little; pour your Cream to it, ſtir it, ond let it tand 
ſimmering over the Fire for an Hour and a Half. 


Anather, 


A Sack-Poſſet without Eggs. | 


of M 
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Another. 


AKE two Quarts of Cream, and grate into it Half a | 
Nutmeg, boil it a little while; in the mean Time put 
Half a Dozen Spoonfuls of Sack into a Baſon, with fourteen 


or ſixteen Spoonfu's of Ale, ſweeten them with Sugar, ſet it 


over the Fire a little; then take it off, and ſet it by till it is 
almoſt cold ; then put it into the Baſon,” ſtir it a little, and 
let it immer over the Fire for an Hour, or longer. 


Another. 


OIL a Quart of Cream, put in a Nutmeg quartered, 
B and a Quarter of an Ounce of Cinnamon; let it boil till 
it taſtes of the Spice, and keep it always ſtirring, that it may 
not burn to; beat the Yolks of eight Eggs up with a little 
cold Cream, and put them into the hot Cream over the Fire, 
and keep it ſtirring till it begins to boil ; then take it off, and 
ſtir it till it is indifferent cold ; then ſweeten it with Sugar to 
your Palate ; then take a Quarter of a Pint of Sack, or bet- 
ter, and make it ready to boil ; put ſome Sugar to it; then 
pour it into a Baſon, and pour the Cream to it, holding it as 
high as you can to make it froth, which is the Grace of the 


Poſlet. 
Another. 


OIL a Quart of Cream with whole Spice, and Half 

a Dozen Eggs, ſweeten it with Sugar to your Palate ; 
then put in Canary to your Taſte ; then ſet it on the Fire 
again, let it ſtand a little, raiſe it up gently from the Bottom 
of the Sauce-pan with a Ladle, and ſtir it till it is thick 
enough ; then lade it gently into a Baſon, and eat it. 


Another Way, without Milk or Cream. 


| yin a Dozen of Eggs, Volks and Whites, ſtrainin 
out the Treddles; in the mean Time boil a Pint 
Sack, with Half a Pound of Sugar, ſkin it well, put in a little 
N _ : Then take the Sack off the Fire, put into the Eggs 
ſome Ale, mingle them well together over the Fire, keeping 
it ſtirring till it is thick, then ſerve it up. | 


To make an Oatmeal Sack-Poſlet. 


AKE a Pint of Milk, and mix in it two Spoonfuls of 
Flour of Oatmeal, and one of Sugar ; put in a Blade 

of Mace, and let it boil till the Rawneſs of the Oatmeal is 
* gone 
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gone off; in the mean Time have in Readineſs three Spoon. 
Is of Sack, and three of Ale, and two of Sugar; ſet then 
over the Fire till ſcalding hot, then put them to your Milk; 
give one Stir, and let it ſtand on the Fire a Minute or two, 
and pour it in your Baſon; cover your Baſon with a Pre- 
plate, and let it ſtand a little to ſettle. 


4 Cold Poſſet. 


| AKE a Quart of Cream, and a Pint of White Wine, 

with the Juice of Half a Lemon, and the Peel chippt 
into it; ſweeten both your Cream and Wine, then put your 
Wine into a Glaſs, and let one ſtand as high as he can, and 
pour the Cream to the Wine, another ſtirring it all the while 
that it may be well mingled ; then take off all your Froth, 
and let it ſtand twenty-four Hours; if the Weather be cold, 
in luke-warm Water, if hot, in cold Water, 


1 | Another. 


: AKE nine Spoonfuls of White Wine, two of Verjuite, 
two of Orange-flower-water, fix of Spring-water, the 
Juice of two Lemons, as much Sugar as will make it very 
ſweet, then pour into it one Quart of Cream from ſome high 
Place, and let it ſtand at leaſt two Hours before you eat it, 


_— 


> TEM. / 
of |[PICKLING. 


5 Rules to be obſerved in Pickling. 


LWAYS uſe Stone Jars for all Sorts of Pickles that 
A require hot Pickle to them. The firſt Charge is the 

: for theſe not only laſt longer, but keep the Pickle bet- 
ter ; for Vinegar and Salt will penetrate through all earthen 
Veſlels ; Stone and Glaſs is the only Thing to keep Pickles 
in. Be ſure never to put your Hands in to take Pickles out; 
it will ſoon ſpoil them. The beſt Way is, to every Pot tie 4 
Wooden Spoon, full of little Holes, to take the Pickles out 
with. Let your Braſs Pans, for green Pickles, be exceeding 
bright and clean, and your Pans, for white Pickles, be well 
tinn d, and clean, otherwiſe your Pickles will have no Colour N 


* 
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aſe the very beſt and ſtrongeſt White Wine Vinegar ; likewiſe 
be very exact in 3 when your Pickles begin to boil, 
and change Colour, ſo that you may take them off the Fire 
immediately, otherwiſe they will loſe their Colour, and grow 
ſoft in keeping. Cover your Pickling Jars with a wet Blad- 


der, and Leather. 
To pickle Walnuts, 


T Midſummer get ſome Walnuts, when a Pin will paſs 
through them, and put them into a deep Pot, and 

cover them over with ordinary Vinegar ; change them into 
freſh Vinegar once in fourteen Days till ſix Weeks are paſt ; 
then take rwo Gallons of the beſt Vinegar, and put into it 
Coriander-ſeeds, Carraway-ſeeds, Dill-ſeeds, of each one 
Ounce, groſly bruiſed, _ ſliced, three Ounces, whole 
Mace, one Ounce, Nutmeg bruiſed, two Ounces, give all a 
Boil or two over the Fire, and have your Nuts ready in a 
Pot, and pour the'Liquor boiling hot over them, ſo do for 
four Times, and they will keep three Years good: Tis m 
better than laying your Nuts in Salt and Water 


Another Way. 


p | 
ET ſome Walnuts at the Time before-mentioned, put 
.F them in a deep Pot, aud coyer them over with ordi- } 
nary Vinegar, taking care to keep them under the Pickle, or 
they will loſe their Colour ; change them into freſh Vinegar 
once in fourteen Days, ſo do feur Times; then take of the 
beſt Vinegar as much as will cover them, and put into it an 
Ounce of Dill-ſeeds groſly bruiſed, Ginger ſliced, three 
Ounces, whole Mace, one Ounce, Nutmegs quartered, two 
Ounces, whole Pepper, two Ounces, give all a Boil or two 
over the Fire, then put your Nuts into a Pan, and your 
Pickle boiling hot over them; cover them cloſe till it is cold, 
to keep in the Steam ; then have Gallipots ready, and place 
your Nuts in them till your Pots are full ; put in the Middle 
of each Pot an Onion ftuck full of Cloves, and ſtrew over the 
Tops of the Pots Muftard-ſeed finely beaten, a Spoonful, or 
more, or leſs, according to the Bigneſs of your Pot ; then put 
your Spice on, and lay Vine-leaves, and pour on the Liquor, 
and lay a Slate on the Top to keep them under the Liquor. 
Be careful not to touch them with your Fingers, leſt they tarn 
black, but take them out with a Wooden Spoon ; put a 
Handful of Salt in with the Spice. Tie down the Pots with 
a Bladder and Leather. A _—_ of this Liquor will re- 
liſh Sauce for Fiſh, Fowl, or Fricaſey. 


* 
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4 Another . ay. 


E take Nuts fit to preſerve, prick them full of Holes, 
and cut the Slit in the Creaſe half through. Put they 
as you do them into Brine ; let them lie three Weeks, chars. 
ing the Brine every four Days, take them out with a ( loth, 
wipe them dry, put them in a Pot with a good deal! of bryiſ 
Muſtard-ſeed, then have your Pickle ready, which mi be 
Wine Vinegar, as much as will cover them; put in Cloves, 
Mace, Ginger, Pepper, Salt, a large Onion tuck with Cloyes, 
and pour your Liquor boiling hot upon them, and keep then 
cloſe tied for a Fortnight : Boil the Pickle again, ſo do then 
three Times ; put oil on the Top. - 


7 Another V. ay. 


| AKE Walnuts before their Shells are grown kard; 
put them into ſcalding hot Water, let them lie in it 

for a Week; then put them into freſh ſcalding Water, ard 

boil tifem for a Quarter of an Hour; then wipe them dry, 


and put them into as much White Wine Vinegar as will cover 


them two Inches; put in Shalots, or Onions, Muſtard-ſeet 
"bruiſed, Pepper, Ginger, Cloves, Mace, and a Nutmeg cut 
into fix or eight Pieces, all according to the Quantity of the 


+. - Walnuts you pickle : Let all ſteep in the cold Fickle for nine 


or ten Days; then pour the Pickle from them, boil it up, and 
let it ſtand till it is cold; then pour it on the Walnuts, and 
tie them cloſe down with white Paper and Leather. 


Another Way. 


wW 
'C CALD them in Water without Salt, then put them into 
Water and Salt for nine or ten Days, changing it every 


[ | Day; then take them out and rub them with a coarſe Cloth, 


and put them into a Jar ; then boil as much White Wine 
Vinegar as will cover them, and put it hot on them, with a 
fliced Nutmeg, ſome Ginger, Pepper, Cloves, Mace, an 
Onion, and a little Muſtard-ſeed ; when cold, tie them cloſe 
with a wet Bladder and Leather. 
1 3 Another Way. 

FAKE a Pickle of Salt and Water, ſtrong enough to 
bear an Egg, boil it, and ſcim it well, and pour ! 


over your Walnuts, let them ſtand twelve Days, changing 
the Pickle at the End of fix Days, then pour them into 


Colander, and dry them with a coarſe Cloth, then get = 


let it ſtand till it is cold, then put it to your Muſhrooms, and 


yo 


| | \ 
The Lady's COMPANION. 2335 | 


bet White Wine Vinegar, with Cloves, Mace, Nutmeg ſlic'd, 
ese, fee earn. ſlic'd Ginger ; boil all together, and 
pour it ſcalding-hot upon your Walnuts, in the at you intend 
to keep them; you may add a Shalot, or a large Onion. To 
one hundred of Walnuts you muſt put ſix Spoonfuls of Muſ- 
tard-ſeed ; tie them cloſe with a Bladder and Leather. * 


Py To pickle Walnuts green. 


AKE the largeſt and cleareſt you can get, pare them 
& 3 as thin as you can; have a Tub of Spring Water ſtand- 
ing by you, and throw them in as you pare them. Put into 
the Water a Pound of Bay-lalt, let them lie in that Water 
twenty-four Hours, take them outof the Water, then put them 
into a Stone Jar, and between every Layer of Walnuts lay a 
Layer of Vine-leaves at the Bottom and Top, and fill it up 
with cold Vinegar ; let them ſtand all Night, then pour that WW 
Vinegar from them into a Bell-metal Sauce pan, with a Pound 
of Bay- ſalt, and let it boil, then pour it hot on your Nuts, ll 
tie them over with a Woollen Cloth, and let them ſtand a | 
Week; then pour that Pickle away, rub your Nuts ele 
with a Piece of Flannel, then put them again in your Jar 
with Vine-leaves as before, and boil freſh Vinegar. Toi 
every Gallon of Vinegar put a Nutmeg ſliced, four large 
Races of Ginger cut, a large Onion ſtuck with a Quarter o 
an Ounce of Cloves, a Quarter of an Ounce of whole black 
Pepper, the like of O-dinga/ Pepper; then pour your Vinegar 
boiling hot on your Walnuts, and cover them with a Wool- 
len Cloth; let it ſtand three or four Days; ſo do two or 
three Times; when cold, put in Half a Pint of Muſtard-ſeed, 
a large Stick of Horſe-radiſh ſliced ; tie them down cloſe with 
a wet Bladder, and then with a Leather. They will be fit 
to eat in a Fortnight. = 


= To pickle Muſhrooms. "I 


OU muſt take the Bottom-Muſhrooms, wipe them clean Wi 

with a Piece of Flannel, and throw them into half Milk 
and half Water; then ſet on your Stew-pan, with half Milk 1 
and Water, and when it boils put in your Muſhrooms, and 
let them boil up thick for Half a Quarter of an Hour; then 
pour them into a Sieve, let them drain till they are cold, then 
make your Pickle of the beſt White Wine Vinegar ; put in 
Mace, Long-Pepper, and a Race of Ginger, boil it, and 
when it is enough cut a Nutmeg into Quarters, and put in it: | | 


„ " 


E Pon! 
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pour a little of the beſt Oil you can get to preſerve them; 
die your Glaſſes, or Gallipots, down with Leather. 


- Another Way. 

W ASH your Muſhrooms with a Spunge, put them in 
| Water as you do them; then put on Water and a cut 
little Salt, and when it boils put in your Muſhrooms ; when boi 
4 boil up ſcim them clean, and put them into cold Water, the 
and a little Salt; let them ſtand twenty-four Hours, then put the 
the Water from them, and put them into White Wine Vine. do 
gar, and let them ſtand a Week; then take your Pickle from inte 
em, and boil it very well, put ſome whole Pepper, Cloves, will 


Mace, and a little Allſpice ; when your Pickle is cold, put it ber 

to the Muſhrooms, and keep them cloſe ftopp'd, or ty'd with the 

a Bladder, to keep the Air * chem, or elf they wall be apt 

to mother ; if they do mother, you muſt beil your Pickle 

_ If you pleaſe you may make your Pickle half White P 
ine. | 


44 + Another Way. gar 
r off the Stalks, and peel the Buttons, and throw Clo 
Aol them into Water; then let them have one Boil in Salt u 
*% and Water, then ftrain them through a coarſe Sieve, and let Da 
= them f2nd till they are cold; then take Vinegar, ſome Salt, ſcal 
Mace, Nutmeg ſliced, a little Ginger, put your Muſhrooms col 


into it, and bottle them up cloſe. 
1 © - To fickle Samphire. 
| AKE Samphire that is green, and has a ſweet Smell, 
| | athered in — of May, pick it well, lay it to 
ſoak in Water and Salt for two Days, afterwards put it into Pal. 
an earthen Pan, and pour to it as much White Wine Vinegar | 


as will cover it cloſe, and let it ſtand till it is green and criſp, — 
but do not let it ſtand till it is ſoft and tender; then put it the 
into the Pan again, and tie it down cloſe for Uſe. and 
Or thus. for 

. 3 boil 


ICK the Branches of Samphire from the dead Leaves, 
and lay into a ſmall Barrel; then pour upon it a Rrine 
of white Salt, well fcimm'd ; when it is cold, put it into the 
Barrel, cover it, and it will keep all the Year. When ycu 
uſe it, boil Water in a Pipkin, and put Samphire into it ; then 

take it up, and put Vinegar to it. 
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| To pickle French Beans. 
ET French Beans when they are very young, top and 
tail them; put them into the beſt White Wine Vine- 
in gar, with Salt, and a little Whole Pepper, a Race of Ginger, 
a cut groſs ; let them lie in the cold Pickle nine Days; then 8 
en boil your Pickle in a Braſs Kettle, and put your Beans in, let 
T, them but juſt have a Boil ; then take them off the Fire, tove Ml 
It them down cloſe, ſet them by; then put them on again; ſo "8 
e do fix Times, till they are as green as Graſs; then put them 
m into a Stone Jar ; tie it down cloſe with Leather, and they 
„ will keep all the Year. The ſame Way you may do Cucum- 
it bers, and Purſlain-ſtalks : And if they change Colour, boil up 
h the Pickle, and pour over them ſcalding hot. 
t 
e 


„ Anotber May. 


UT them a Month in Brine very ſtrong, then drain 
them ; and for Pickle, take the beſt White Wine Vine- 
gar, a Handful of Salt, a quartered Nutmeg, whole P 5 
V Cloves, Mace, and three Races of Ginger, boiled together, 
t ur it to the Beans boiling hot, keep them down cloſe two 
c ays, and then green them over the Fire, in their Pickle, till 
, ſcalding hot, and green; ſtove them down cloſe, and when 
cold, cover them with a wet Bladder and Leather. 


pa Another Way. 
| UT off the Stalks of young French Beans before they 
are ripe, then take good White Wine Vinegar, and 
boil it with Pepper, Ginger, and Salt, and ſeaſon it to your 
Palate ; let it ſtand till it is cold, then put the Beans in a 
Stone Jar, and pour in the Pickle, and cover them cloſe for 
three Weeks ; then take the Pickle and boil it, and put it to 
the Beans ; if not green, boil it again ; when boiling, pot 
and cover them cloſe, and when they are cold they are fit 
for Uſe. If they ſhould change Colour, let the Pickle be 
boiled again, and poured over them ſcalding hot. * | l 
7 To pickle Codlings. —_—_ 

ATHER Codlings green and near full grown, blanch 
them, that is, ſcald them in Water till the Skin will 
peel off; then prepare your Pickle of Vinegar and Bay- ſalt, 


about a large Spoonful of Salt to a Quart of Vinegar, three if 
or four Cloves of Garlick or Shalot, a Quarter of an cu 1 


rr 


bifang th 


dsc it op tight. 
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of Ginger ſliced, and as much whole Pepper; boil this in x 
Braſs Pan, with a Piece of Allum as big as a Horſe-bean, for 
Half a Quarter of an Hour, and pour it hot _ your Cod. 
lings, covering the Mouth of your Jar with a Cloth, and let it 
ſtand by the Fire- ſide; boil the Pickle again the Day follow. 
ing, and apply it as before, and repeat the ſame till your 
Codlings are as green as you deſire ; and when they are quite 
cold, cork them cloſe, and ſet them by in a dry Place. There 
is one Thing, however, that muft be obſerved in all theſe 
Picklings, which is, That if the Pickles do not come to their 
ſme green Colour preſently, by boiling the Pickle often at 
firſt ; yet, by ſtanding three or four Weeks, and then boiling 
the Pickle afreſh, they will come to a good Colour, and then 
your Pickles will eat the firmer, and keep the longer, when 
they are not too ſoon brought to the Colour, 


To pickle Codlings Ie Mangoe. g 


REPARE a Brine of Salt and Water, ſtrong enough 
to bear an Egg, into which put Half an Hundred of % 

+ largeſt Qodlings you can get; they mult be full grown, but 
Lnot fall ripe; let them lie in this Brine nine or ten Days; 
"Pickle every other Day ; then dry them, and very 

carefully ſcoop out the Core; take out the Stalk ſo whole as 

chat it may fit in again; and you may leave the Eye in, if 


vou don't put your Scoop quite through; fill it, in the Room 


of the Core, with Ginger ſliced thin, and cut ſhort, a Clore 
of Garlick or Shalot, which you like, whoje Muſtard-ſeed 
and Allſpice, as much as it will hold; put in the Piece, ard 
Make your Pickle of as much White Wine 
Vinegar as will cover them, with ſliced Ginger, Cloves of 
 Garlick, or Shalot, which you may add or leave out as is 
| agreeable, and whole Muſtard-ſced ; pour this Pickle boiling 
bot upon them every other Day, for a Fortnight or three 

Weeks. They will keep a long Time, if cloſe ſtopt. 

And this is as good a Way as any for a middling large Cu- 
cumber ; only don't cut them to put the Garlick — Muitard- 
E ſee in; for they keep much longer, and eat much criſper, 

if you let them be whole. But neither Cucumbers, N 
nor Melons, are comparable to Codlings, for imitating the 
right Mangoe. | 
To pickle Cauliflowers, 

UT the whiteſt and cloſeſt Cauliflowers, before they 

EF YA are brown, the Length of your Finger from the Stalks, 
F and boil them very little in a Cloth in Milk and Water, — 
| . tl 


% 


put tl 
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keep 
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11 they are tender; then take them out, and let them be 
old: For the Pickle take the beſt White Wine Vinegar, 
loves, Mace, a Nutmeg quartered, a little whole Pepper, 
nd a Bay-leaf, ſo let them boil ; and when cold, then put in 
our Cauliflowers. In three or four Days they will be fit for | 
iſe. You may pickle white Cabbage-ſtalks and young ⁵ 
urnips the ſame Way, obſerving to pare the Turnips pretty 
kick, and cut them the Bigneſs of Muſhrooms. 


To pickle Cauliflowers red. 


REAK the Cauliflowers in Pieces the Bigneſs of a 
Muſhroom, but leave on a ſhort Stalk with Head ; 
tate ſome White Wine Vinegar, to a Quart put ſix Penny- 
corth of Cochineal beat well, alſo a little Zamaica and whole 
pepper, a little Salt, boil them in the Vinegar, and pour it 
hot over the Cauliflower, and let it ſtand two or three Days 
loſe covered; you may ſcald it once in three Days till it is red; 
when red, take it out of the Pickle, and waſh the Cochineal 
of with the Pickle ; then ſtrain the Pickle, and put it g your 
Cauliflower again, and tie it down cloſe with Leather and. 
a Bladder ; the longer it lies in the Pickle the redder it will © i 
be. i 


js To pickle Cucumbers. 


IVE hundred Cucumbers being wiped clean, make a 

B ine of Water and Salt, ſtrong enough to bear an Egg. 
put them into it, let them lie for twelve Hours; then take. 
them out, wipe them dry; then in the Veſſel you defign to i 
keep them, lay a Layer of Dill, ſome whole long Pepper, 
and a little Mace ; then lay a Layer of Cucumbers, and fs "4 
continue to do till you have laid them all in ; boil two Gal- | 
los of Vinegar, pour it hot over the Cucumbers, cover them 
up cloſe for two Days ; then pour out the Vinegar, boil it | 
again, ſkim it, and pour it again upon them; when you have 
done thus three or Farm Times, ſtop them cloſe for Uſe. 


- 


Another Way. 


AY your Cucumbers in Salt and Water for nine Days, 
and every three Days pour the Salt and Water from 
them and put freſh, and when they have been thus brined for 
the Time, gahe them out, and dry them well; then take as 
much W. Vine Vinegar as will cover them, with ſome 
Cloves and are, ſome Ginger ſliced, Jamaica Pepper, and 
a little Dilf ed; put the Vinegar and Spice over a quick 
5 . ire, 
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Fire, and when it is ready to boil, put in yonr Cucumber; 
ive them one Boil up as quick as you can, then pour then 
into your Jar, and cover them cloſe. You muſt take care thy 


you give them but one Boil up. Keep them warm a Day ut 
two. 


nd Another Way.” | 

L E T your Cucumbers be ſmall and free from Spots, then 

make a Pickle of Salt and Water ſtrong enough to beat 
an Egg, boil the Pickle and ſkim it well, pour it upon your 
Cucumbers, and ſtop them cloſe for twenty-four Hours, then 
ſtrain them out into a Colander, and dry them well with ; 
Cloth, then take the beſt White Wine Vinegar, with Clove,, 
Mace, ſliced Nutmeg, white Pepper-corns, and long Pepper, 
Races of Ginger, and boil them up together, and then put the 
Cucumbers in, with a few Vine-leaves and a little Salt; and 
as ſoon as they begin to turn Colour, put them into Jars, ſtore 
them down cloſe ; and when cold, put on your Bladders and 
Leather. 
- To pickle large Cucumbers ve. 


. R UB them very clean with a wet Cloth; then put them 
4 in _ Brine for ſeven or eight Days, changing it 
every other Day; after which, boil as much of the bet 
White Wine Vinegar as will cover them; add thereto, whilt 
boiling, —— ace, and Plenty of black Pepper, &c. 2 
Shalot or two, Plenty of Muſtard-ſeed, and a ſmall Quantity 
of Ginger, in Slices; the Pickle muſt be put to them hot, 
. and often boil'd, and put to them, till they are of a beautiful 
Green. : 
* To pickle: Cucumbers in Slices. 


UT thirty large Cucumbers in Slices, but not too thin; 
put them in a broad Pan, and lay with them ſome {mall 
Onions peel'd ; let them ſtand twenty-four Hours cover'd 
with a Pewter Diſh; then put them in a Colander to drain; 
boil two Quarts of Vinegar, with whole Pepper, large Mace, 
and Ginger ; put the Cucumbers into a Jar, and pour the 
Pickle boiling hot upon them, ſtop them very cloſe that Mo- 
ment ; ſet them by two Days, — then boil the Pickle again 
as before, till they are green. 
Note, That they keep beſt unpared, and the whole ſmall 
Onions may be kept in the Pickle with them. 
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fo pickle Melons, or great Cucumbers. 


AKE the largeſt and greeneſt Cucumbers, or young 
green Melons, cut a Piece in their Sides the Length 
of your Melons or Cucumbers, take out their Seeds, and 
drain them well ; then put into them ſome Cloves, Mace, 
whole Pepper, and Muſtard- ſeed bruiſed a little; then peel 
two or three Shalots, with ſome Ginger ſlic'd thin, according 
to the Quantity, and put in a little Salt; then lay the Piece 
on again that you cut out, and tie it faſt and cloſe with Pack- 
thread; then put them into as much White Wine Vinegar as 
will cover them very well; and put in a good deal of Muſ- 
tard, and a Bay-leaf, with Salt, according to the Quantity 
you make; let them lie in the cold Pickle nine Days: Then 
put them into a Braſs Kettle, and ſet them over the Fire to 
green, ſtove them down cloſe, and let them have a Boil or 
two; then take them off, and ſtove them down very cloſe, 
and let them ſtand to green; then ſet them on again, and ſo 
do till they are very green; then take them out, and boil up 
the Pickle, and pour it over them ſcalding hot ; then cover 
your Pot, and tie it down cloſe with Leather : You may eat 
them next Day, or keep them a Year. 


' Melons, or large Cucumbers, another Way. 


COOP them at one End, and take out the Pulp clean, 
and fill them with ſcraped Horſe-radiſh, fliced Garlick 
or Shalot, Ginger, Nutmeg, whole Pepper, and large Mace. 
Take for the Pickle the beſt White Wine Vinegar, a Hand- 


full of Salt, a quartered Nutmeg, whole Pepper, Cloves, - - k 


Mace, and two or three Races of Ginger boiled together, and. 
pour it to the Melons or Cucumbers boiling hot; ſtow chem 
down cloſe two Days; when you intend to green them, ſet 
them over the Fire in a Bell- metal Kettle, in their Pickle, till 
they are ſcalding hot and green, then ſtow them down cloſe : 
When they are cold, cover them with a wet Bladder and Lea- 


ther, 
To pickle Gerkins, "0 
UT them into a Brine, ſtrong enough to bear an Egg, 
for three Days; then drain them, and pour on your 
Pickle, (the ſame as for the Melons) boiling hot, having ſome 
Dill-ſeeds in your Jar, cover them very dloſe two Days, and 
When you green them, do them as in the before Receipt. 


Voz, II. 5 M Te 
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Te pickle Aſparagus. N 

AK E large Aſparagus, cut off the white Ends, and 
5 ſcrape them lightly to the Head, till their green (o- 
lour appears very plain: Then wipe them with a Cloth, and 
lay them in a broad Pot, throw over them ſome Salt, and a 
few Cloves, and Mace: Then pour upon them as muck 
White Wine Vinegar as will cover them, let them lie in this 
Pickle nine Days; then put the Pickle igto a Braſs Kettle, 
boil it; put your Aſparagus into it, ſtow them down cloſe, 
let them ſtand a little; then ſet them over the Fire again til 
they become very green, but let them not boil ſoft ; then put 


them into a large Pan, that they may lie at Length, tie then for t 
. down cloſe, and keep them for Uſe. = 
| e 
Broom Buds. Carl 

AKE Broom Buds, tie them up in little Linnen Bag, 

and make a Pickle of Bay-ſalt and Watkr boiled, 

ſtrong enough to bear an Egg; put your Bags in a Pot, and 

when your Pickle is cold, put it to them; keep them cloſe, 
and let them lie till they turn black, then ſhift them two or Fods 
three Times till they turn green ; then take them out and Yate 
boil them as you have Occaſion for them; when they arc and | 
boiled, put them out of the Bag in Vinegar: They will ke “ 
a Month after they are boiled. : 
To fickle white Plumbs. a con, 
AK E the large white Plumbs, and if they have Stalks ay C 
let them remain on ; be ſure they are not bruijed; then | * 
int o 


take Spring Water, as much as you think will cover then, 
make it Salt enough to bear an Egg, with Bay and common 
Salt, an equal Quantity of each; then put in your Plumb, 
and lay a thick Board over them to keep them under tit 
Water. Let them ſtand three Days, and then take them out, 
and wipe them very carefully with a ſoft Cloth, and lay then 
in your Glaſs or Jar: To every Gallon put one Pint of th 
beſt made Muſtard, two or three Cloves of Garlick, or Sha. 
lots, a good deal of Ginger ſliced, Half an Ounce of Clore, 
Mace, and Nutmegs ; mix your Pickle well together, at 

ur over your Plumbs ; tie them cloſe with a Bladder and 
cather ; They will be fit to eat in two Months, 
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Fs pickle Plumbs /ike Qlives. | 
AKE a Pickle for your Plumbs of Water, White 


boil them together, put in as much of each of theſe Ingre- 
dients as will give the Pickle a perfect Tafte of them; then 
put in your Plumbs ; then take it off the Fire preſently, let 
them ftand till they are cold, then put them into Pots. 


8 Radiſh Pods. 
TTAVING gathered the youngeſt Pods, put them in 
1 Water and Salt twenty four Hours; then make a Pickle 
for them of Vinegar, Cloves, Mace, and whole Pepper; boil 
this, and drain the Pods from the Salt and Water, and pour 


the Liquor on them boiling hot ; put to them a Clove of 
Garlick, or Shalot, a little bruiſed. 


. Another Way. 
AKE a ſtrong Pickle, with cold Spring Water and 


7 


0 Bay- ſalt, ſtrong 2 to bear an Egg, then put your 
0" Wi Pods in, and lay a thin Board on them, to keep them under 
0 ir Water. Let them ſtand ten Days, then drain them in a Sieve, 
"WM and lay them on a Cloth to dry; then take White Wine Vine- 
— gar, as much as you think will cover them, boil it, and put 


jour Pods in a Jar, with Ginger, Mace, Cloves, and Jamaica 
Pepper. Pour your Vinegar boiling hot on, cover them with 
a coarſe Cloth, three or four Times double, that the Steam 
ay come through a little, and let them ſtand two Days. 
epeat this two or three Times; when it is cold put in a 


hen, int of Muſtard-ſeed, and ſome Horſe-radiſh : Cover it cloſe. 
= Purſlain Stalks. 

ww AFTER waſhing your Stalks, cut them in- Pieces fix 
C 4 Inches long; boil them in Water and Salt pretty thick, 


ake them up, and drain them; and when cold, make aPickle 
i fiale Beer, White Wine Vinegar, and Salt, put them in a 
'0t, and cover them cloſe. 


= Another Way. 
0 * JUT your Purſlain into as much Wine as Water, with a 


little Salt; then boil it, put it into a Pot, and pour in 
5 much White Wine Vinegar as will cover it; if you pleaſe 
ou may add Sugar to your White Wine. 


7 


Wine, Wine Vinegar, Salt, Fennel-ſeed, and Dill ; 


"Ss 


——— _ ;— 


= — — " 
— — 


” : 


| AK E the A and youngeſt Shoots of Elder, whit 
1 
t 
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| To pickle white Cabbage. 


\ 7 OU may do it in Quarters, or ſhave it in long Slice, 
and ſcald it about four Minutes in Water and Sal, 
then take it out and cool it; boil up ſome Vinegar and Salt 


whole Pepper, Ginger, and Mace; when your Pickle is bold hot 
and kimm'd put it to your Cabbage ; cover it preſently, and Y 
it will keep white. | : 

4 To fickle red Cabbage, 

UT off the Stalks and out- ſide Leaves, and ſhred the L 


Remainder into a Colander, throw Salt upon it in tie Pick 


Shredding ; and after it has drain'd two or three Hours, put ſome 
it into a Jar, and then make a Pickle of Vinegar, Cloves, Wi gti! 
Mace, Ginger, and ſliced Nutmeg, and boil it; when iti Your 
cold, pour it over the Cabbage, and it will be fit for Uſe u ther 
twelve Hours. You may add Salt to the Pickle if the Ci fim 
bage don't taſte of it. Onio 
, Another Way. oy 

HOOSE a purple-red Cabbage, for the light-red nere T 

( proves a good Colour, and ſhred it in very thin Slices 
ſeaſon it with Pepper and Salt very well, and let it lie l Waln 
Night in a broad Earthen Diſh; in the Morning, boil: off on 
much White Wine Vinegar as you think will cover it, wi witho 
Jamaica Pepper, Ginger, Cloves, Mace, and ſliced Nutmey them 
with a Slice or two of Beet- root, and pour it ſcalding Joy 9ite 
upon the Cabbage, in the Stone Jar you intend to keep! they | 
the next Day drain it from the Cabbage, and boil it up agi ſoft L 
and pour it over the Cabbage, and in two Days Time it vi this is 
be fit for Uſe. You may throw a little Cauliflower amor lix or 
it, and it will turn red, be 
el 
4 admirable Pickle, in Imitation of India Bamboo, ex Olaſte: 
that is done. gar tw, 
and let 
ver it 


put out the Middle of May, the middle Stalks are n 

ender and largeſt; the ſmall are not worth doing; peel df 
outward Peel or Skin, and lay them in a ſtrong Brine of 
and Water for one Night, and then dry them in a Cid 
Pieco by Piece: In the mean Time, make your Pickle 
Half White Wine, and Half Beer Vinegar ; to each Qua 
Pickle you muſt put an Ounce of white or red Peppe!, 
Ounce of Ginger ſliced, a little Mace, and add a few C 


them d 
Pickle 


U 
10 


le 
do as 1 
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of Jamaica Pepper: When the Spice has boil'd in the Pickle, 
pour it hot upon the Shoots, ſtop hem cloſe immediately, 
and ſet the Jar two Hours before the Fire, turning it often ; 
tis as good a Way to green this, or 12 Pickle, as often 
boiling, tho' either Way is certain, if you keep it ſcalding 
hot: This is a very criſp pretty taſted Pickle. 

Yoa may pickle Fruit or Greens after the ſame Manner. 


. To pickle Onions. | 


E T them be of a ſmall Size, and white ; peel them, and 
give them one Boil, then let them cool ; 'make your 
Pickle with Half Wine, Half Vinegar, putin ſome Mace, 
ſome Nutmeg, Salt, and a little Bit of Ginger; boilthis up to- 
gether, and ſkim it well, then let it ſtand till cold, put in 
your Onions, and cover them with a wet Bladder and Lea- 
ther : If they ſhould mother, boil the Pickle over again, and 
ſkim it well, and let it be quite cold before you put in yaur 
Onions, and they will keep all the Year. 


* Another May. 


AKE your Onions when they are dry enough to lie 
up in your Houſe, ſuch as are about the Size of a large 
Walnut; or you may do ſome as ſmall as you pleaſe. Take 
off only the outward dry Coat, then boil them in one Water 
without ſhifting, till they begin to grow tender; then drain 
them through a Colander ; let them cool ; as ſoon as they are 
quite cold, ſlip off two outward Coats or Skins, flip them till 
they look white from each other, rub them gently with a fine 
ſoft Linnen Cloth, and lay them on a Cloth to cool. When 
this is done, put them into wide-mouti'd Glaſſes, with about 
ſ or eight Bay leaves. To a Quarter of Onions, a Quarter 
of an Ounce of Mace, two large Races of Ginger ſliced; all 
theſe Ingredients muſt be interiperſed here and chere, in the 
Glaſſes among the Onions; then boil to each Quart of & ine- 
gar two Ounces of Bay-ſalt, ſkim it well as the Scum riſes, 
and let it ſtand till it is cold ; then pour it into the Glaſs, co- 
ver it cloſe with a wet Bladder dipped in Vinegar, and tie 
them down ; they will eat well, and look white. As the 
Pickle waſtes, fill them with cold Vinegar. 


Sellery. 


, 
4 * Sellery two Inches in Length, ſet them off, and 
let them cool; put your Pickle in cold; the Pickle will 

do as for Cabbage. * 
M 3 Arti- 


* 7 
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Artichokes. 


, AKE out the Bottoms whole and firm; they muſt not 
be above three Parts boiled, and the ſame Picyle wil 

do as before-mentioned, only inſtead of Ginger put in Slice; 

of Nutmeg, cover them cloſe, and keep them all the Year, 


Aſhen Keys. 

H VING thoſe which are young, plump, and very 
| tender, parboil them in a little Water, then take a 

Pint of White Wine, Half a Pint of Vinegar, the Juice of a 

Couple of Lemons, and a little Bay-ſalt, and boil them toge. 

ther; let it ſtand by till it is cold; then put the Aſhen 

Keys into the Pickle, and cover them. 


0 Naſturtium Buds. 


ATHER pour little Knobs quickly after your Bloſ- 
ſoms are off; put them in cold Water and Salt for three 
Days, ſnifting them once a Day, then make a Pickle (but do 
not boil it at all) of ſome White Wine, White Wine Vinegar, 
F Shalot, Horſe-radiſh, Pepper, Salt, Cloves, whole Mace, and 
Nutmeg quartered ; then put in your Seeds, and ſtop them 


_ cloſe: They are to be eaten as Capers, 


To pickle Naſturtium Seeds. 


HE Seeds being full grown, and gathered in a dr/ 

Day, put them in Salt and Water for two or three 
Days; then boil ſome Vinegar with Mace, Ginger ſliced, and 
a few — for a Quarter of an Hour, and pour it upon 
them boiling Not into a Jar, and cover them with a folded 
Cloth; repeat the Boiling and Scalding them for three Days 
ſucceſſively, and when you pour it on the laſt Time, let i 
ſtand to be cold before you ſtop it up, which is to be done 
very cloſe in a Jar, 

The covering them with a folded Cloth while hot, will let 
ſome of the Steam of the Pickle paſs through it, and this will 
prevent the Pickle from growing mothery ſo ſoon as it other- 
wiſe does. 

2 | Barberries. 


E take of White Wine Vinegar and Water an equal 
Quantity, and to every Pint of this Liquor 8 

Pound of Six- penny Sugar; ſet it over the Fire, and bruiſe 
ſome of the Barberries, and put in it, and a little Salt; let !! 
boil near Half an Hour, then take it off the Fire, and {trail 


if, 


TheLavy's Co PAN ION. 247 
it, and when it is perfectly cold, pour it into a Glaſs over 


your-Barberries ; boil a Piece of Fennel in the Liquor, and 
put over them, and cover the Glaſs with Leather. 


od Another Way, 


gr E ſome Water, and colour it red with ſome of 
the worſt of your Barberries, and put Salt to it, and 
make it ſtrong enough to bear an Egg, then ſet it over the 
Fire, and let it boil Half an Hour im it, and when it is 
cold, ſtrain it over your Barberries ; lay ſomething on them to 
keep them in the Liquor, and cover the Pot or Glaſs with Lea- 
tuer. Red Currants may be pickled the ſame Way. 


Quinces. 

UT five or fix Quinces all to Pieces, and put them in 

an Earthen Pan, with a Gallon of Water, and one Pound 
of Honey ; mix all theſe together well, and then put them, 
with two or three Spoonfuls of Salt, in a Kettle, to boil lei- 
lo ſurely Half an Hour, and then ſtrain your Liquor into a jar; 
u, and when it is cold, wipe your other Quinces clean, and put 
nd them into it ; then put in two or three Quarts of White 
m Wine Vinegar, whole Mace, and Cloves, with ſome Bay- 
leaves: They muſt be covered very cloſe, and they will keep 
all the Year round. You may uſe them for Tarts. 


* To pickle Currants for preſent Uſe. N ; 
te ET them be either red or white, which you like bet, 
nd but not thoroughly ripe ; give them a Warm in White 


on Wine Vinegar, with as much Sugar as will indifferently 
ed WH ivecten them; keep them well covered with Liquor. 


it Lemons. | 
ne * OU muſt ſcrape twelve Lemons with a Piece of broken ' 

Glaſs ; then cutthem croſs into four Parts, downright, 
let but not quite through, but that they will hang together; then 
[ill bat in as much Salt as they will hold, and rub them well, and 


er- tre them over with Salt; let them lie in an earthen Diſh, 1 


and turn them every Day for three Days; then ſlice an Ounce 

of 8 very thin, and ſalted for three Day; twelve Cloves 

1x! Nef Garlick, or Shalots, parboiled, and ſalted three Days; a 
2 all Handful of Muſtard ſeed bruiſed, and fifted through a 
ze Hair-ſieve; ſome red Indian Pepper, one to every Lemon. 
Lake your Lemons out of the Salt, and ſqueeze them gently, 
ain and put them into a Jar, with the Spice, and cover them with 
t | * 4 as 
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the beſt White Wine Vinegar : Stop them up very cloſe, aud 
in a Month's Time they will be fit to eat. 


Elder Buds, or Plumb Buds. | Hal 

OIL ſome Water and Salt together, throw in the Buds, boi] 

and let them boil for a while, but not till they are « 
tender ; then ſtrain them, and ſet them by to cool. In the Coc 


mean Time, having provided a convenient Quantity of White 
Wine Vinegar, boil it with two Blades of Mace, and a little 
whole Pepper ; put your Buds into this Pickle, and let them 
Rand nine Days; which being expir'd, they muſt be ſcalded 
in a Kettle fix ſeveral Times, till they are as green as Graſs, 
taking care to prevent their growing ſoft ; then they are to 
be put into Pots, and tied down with Leather. Plumb Bud: 
may be pickled after the ſame Manner. 


| Another Way to pickle Elder Buds. 
IRST put the Buds into Vinegar, then ſeaſon them 1 
Fm Salt, whole Pepper, large Mace, and a Lemon- they 
el cut ſmall, let them have two or three Walms over the Fire 


ire; then take them out, and let the Buds and Pickle both Wir 
cool; then put the Buds into your Pot, and cover them with and 
the Pickle, | 


To pickle Elder Tops. . 


RE AK the Tops of young Sprouts of Elder, about i cove 
the Middle of April, fix Inches long, let them have der: 


Half a Dozen Walms in boiling Water, then drain them; Y 
make a Pickle of Wine or Beer, with Salt and bruiſed Pep- ſoak 
per, put them into the Pickle, and ſtop them up cloſe. juice 

| To pickle Taragon. is mY 


TRIP the Taragon from the Stalks, put it into a Pot 
with White Wine and Vinegar, in equal Quantities; 
ſtop it up cloſe, and keep it for Uſe. T 


-. To pickle the Stalks of Marſh-mallows. 
ATHER them about the latter End of March, peel 
off the outward Peel; put them into boiling Water 
ſeaſoned with Salt; let them have Half a Dozen Walms, 
take them up, drain them, let them ſtand to cool; make 3 
Pickle of ſtale Beer, Vinegar, Salt, and groſs Pepper, aud 
put them into it. 


Beet 


nd 
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Beet Root, or Turnips. 


OIL your Beet Root in Water, Salt, Spice, a Pint of 
Vinegar, and a little Cochineal, and when they are 
Half boil'd put in your Turnips, being par'd ; when they are 
boil'd, take them off the Fire, and keep them in this Pickle. 
Carrots may be done the ſame Way, but without the 
Cochineal. ; N 
To pickle Turnip Tops. 
AKE young Turnip Tops, cut off the withered WW 
Leaves, or Branches, make ſome Water boil ; then put 
in your Tops, and boil them very tender ; let them be cold, 
and then put them into a Pickle of White Wine Vinegar and 
Salt. 


To pickle Gooſeberries. 
2 Heme large green Gooſeberries, and pick them, let 


them fimmer in Water over a gentle Fire; as ſoon as 
they riſe on the Top of the Water, remove them from the 
Fire, and let them ſtand till cold, ' then put them into Whate 
Wine Vinegar ſeaſoned with Salt, Mace, Ginger, Jamaica 
and White Pepper, and a little Nutmeg, and let them ſunmer 
a ſecond Time till they become green, mind that you ſcim 
the Vinegar before you put in the Spices; as ſoon as they 
become green, remove them off the Fire into your Jar, and 
cover them with a Cloth folded, and when cold, tie a Blad- 
der and a Leather over them, 

You may, after you have picked your Berries, lay them to 
ſoak in Salt and Water all Night, then put them into Ver- 
juice, or Vinegar, with Spice, and pot themup: Or, you 
may ſcald them in the Vinegar, &c. 


, To pickle Peaches. 


AKE your Peaches when they are at their full Growth, 
juſt before they turn to be ripe ; be ſure they are nat. 
bruiſed ; then take Spring-water, as much as you think will 
cover them ; make it ſalt enough to bear an Egg, with Bay 
and common Salt, an equal Quantity of each; then put ia your 
Peaches, and lay a thin Board over them to keep them under 
the Water. Let them ſta d three Days, and then take them 
out, and wipe them very carefully wich a fine ſoft Cloth, and 
lay them in your Glaſs or Jar, then take as much White Wine 
Vinegar as will fill your Glaſs or Jar: To every Gallon put 

M5 : one 
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one Pint of the beſt well made Muſtard, two or three Head; m 

of Garlick, or Shalot, a good deal of Ginger ſliced, Half az th 
Ounce of Cloves, Mace, and Nutmegs ; mix your Pickle wel V 
together, and pour over your Peaches. Tie them cloſe with M 

a Bladder and Leather, they will be fit to eat in two Months, pu 

© You may with a fine Penknife cut them a-croſs, tate out the 

Stone, fill them with made Muſtard and Garlick, and Iu. — 
ar 


radiſh and Ginger; tie them together. 
Nectarines and Apricots are pickled the ſame Way. Al 
theſe ſtrong Pickles will waſte with the keeping; therefore 


you muſt fill them up with cold Vinegar. 


To pickle Grapes. 


E T Grapes at the full Growth, but not ripe, cut them 
in ſmall Bunches fit for Garniſhing, put them in a Store 
Jar, with Vine-leaves between every Layer of Grapes ; then 
take as much Spring-water as you think will cover them, put 
in a Pound of Bay- ſalt, and as much white Salt as will make 
it bear an Egg. Dry your Bay-ſalt, and pound it, it will 
melt the ſooner, put it into a Bell- metal or Copper-pot, bcil 
it, and ſkim it very well; as it boils, take all the black Scum 
off, but not the white Scum. When it has boiled a Quarter 
of an Hour, let it ſtand to cool and ſettle ; when it is almoſt 
cold, pour the clear Liquor on the Grapes, lay Vine-leaves 
on the Top, tie them — cloſe with a linnen Cloth, and 
cover them with a Diſh, Let them ſtand twenty-four Hours, 
then take them out, and lay them on a Cloth, cover them 
over with another, let them be dried between the Cloths, then 

take two Quarts of Vinegar, one Ny ae of Spring-water, and 
one Pound of coarſe Sugar. Let it boil a little while, ¶ imit 
as it boils very clean, let it ſl and till it is quite cold, dry your 
= - gar with a Cloth, put freſh Vine-leaves at the Bottom, and 
between every Bunch of Grapes, and on the Top; then pour 
dhe Clear of the Pickle on the Grapes, fill your Jar, that the 


Pickle may be above the Grapcs, tie a thin Bit of Boggd in a 


Piece of Flannel, lay it on the Top of the Jar, to{ep the 
Grapes under the Pickle, tie them down with a Blader, and 
then a Leather. Take them out with a wooden 8 ; be 


ſure to make Pickle enough to cover them. Sug; 


To pickle July Flowers. 4 
8 14 K E the Flowers juſt blown, take them out of the 
Huſks, clip off the white Bottoms, and put them in 


Water; boil up White Wine Vinegar, and ſkim it till no 
| more 
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more Scum will riſe ; let it ſtand by to cool; then ſqueezes 
the Water out of the 7 Flowers, and put them into the 
Vinegar ; put in ſome broken Cinnamon, a few Blades of 
Mace ; melt ſome double-refined Sugar in Roſe-water, and 
put to the Pickle, and ſtop them up cloſe. 
de When you uſe them, mince them ſmall, put a little Vine- 
gar to th.m, and ſtrew over them a little fine Sugar. They 
are very good Sauce for Lamb, or Mutton. 


1 To pickle Fennel. 


AKE Water boil; tie your Fennel up in Bunches, and | 

ut them into the Water with ſome Salt; give them 

Half a Dozen Walms, drain them, and when cold, put them 
into a Jar, and pour Vinegar upon them, and put a little 


; Mace and Nutmeg to it. Tie a Bladder and Leather over 

the Jar. | 
en | » 
Ka Parſlcy may be done the ſame Way. 
Ke To pickle Stalks of the Thiſtle. 


Ul 122 is a Thiſtle runs up like an Artichoke, and Wl 

the Root is like an Artichoke- bottom; both Root and 
" Stalk being peeled, boil them in Salt and Water; pickle 
* them as you do Cucumbers. You may dreſs them all the 
; ſeveral Ways you do Artichokes. 


To pickle Hips. 


IPS are a longiſh Berry, and full of Stones, they are a 
H Bramble Fruit; your Pickle muſt be White Wine Vi- 
negar, and a little Sugar. They are a fine Preſerve, or a 
good Conſerve : They muſt be ripe, but not over rige. You 
may pickle them as you do Barberries, 


R To pickle Hop Buds. i 
IVE them a Boil or two in Water and Salt; then lay | 
them in White Wine Vinegar, | 

To pickle Cowllip Flowers, or any other. 


AKE Flowers of any Sort, put them into a Gally. pot 
with their Weight in Sugar, and, to each Pound of 
Sugar, put a Pint of Vinegar. 
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To pickle Potatoe Crabs. #® 


E AT HE R; your Crabs when * are young, and about 
the Bigneſs of a large Cherry, lay them in Water and 


Salt for eight or ten Days, then ſcald them twice a Day in 


the ſame Water they lay in laſt till green; make the ſame 
Pickle for them, as you do for Cucumbers. Scald them 


: twice or thrice in the Pickle and they will keep the better. 


To pickle Green Almonds, 


y B OIL ſome Vinegar, according to the Quantity you in- 


tend to pickle, with Salt, Mace, Ginger, Jamaica and 


White Pepper, a little Nutmeg, and put it into a Stone jar, 


and let it ſtand till cold, then put your Almonds to the Li. 
quor, and let them be covered with it. Take Care to ſcim 
the Vinegar before you put the Spices to it. 


To pickle Golden Pippins. 


Me K E. the fineſt Pippins you can get, free from Spots 
and Bruiſes, put them into a Preſerving- pan of cold 
Spring-water, and ſet them on a Charcoal Fire, Keep them 


turning with a wooden Spoon, till they will peel; do not let 
them boil. When they are boiled, peel them, and put them 


into the Water again, with a Quarter of a Pint of the belt Vi. 


” negar, and a Quarter of an Ounce of Allum. Cover them 
very cloſe, with a Pewter-diſh, and ſet them on the Charcoal 


Fire again, a ſlow Fire, not to boil ; let them ſtand, turning 
them now and then, till they look green ; then take them cu, 


and lay them on a Cloth to cool; when cold, make your 


Pickle as for Peaches, only inſtead of made Muſtard, this 
muſt be Muſtard-ſeed whole. Cover them cloſe, and keep 
them for Uſe. | 


£ Mango of Spaniſh Onions. 


EET. your Onions, and cut a ſmall round Piece out of 

the Bottom, and ſcoop out the Inſides, but not too thin, 
then put them in Salt and Water three Days, changing it twice 
a Day, then drain them, and ſtuff them: Firſt put in Flour 
of Muftard-ſeed, then ſome Ginger cut ſmall, a little Mace 
and Shalot cut ſmall, then ſome more Muſtard, and fill them 
up with ſcraped Horſe-radiſh, then put on the Bottom Picce, 
and tie them down cloſe; then make a ſtrong Pickle of White 
Wine Vinegar, Mace, Ginger, Nutmeg, ſliced Horſe-raciſh, 
and a gced deal of Salt, then put in the Mangoes, * let 
em 
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them boil up twg or three Times, but take Care that they 

don't boil too much, for then they will loſe their Firmneſs, 

and wont keep; then put them with the Pickle in a jar, and 

cover” them down cloſe, and the next Morning boil your 

Pick! up again, and pour it over them. | 
To pickle Eggs. 

OIL your Eggs hard, then take off the Shell, and 
B put them into a Jar, and pour on them boiling White 
Wine Vinegar, enough to cover them, then put ſome Cloves,. 
Mace, a Nutmeg quartered, alittle whole Pepper, Dill-ſeeds, 
Ginger, and a Bay. leaf to it whilſt hot, cover them with a 
Cloth, and when cold, tie over a Leather and Bladder. 
Two or three Days after, pour off the Pickle, and boil it 
again, and put it boiling hot upon the Eggs. 


To fickle Pigeons. 


ONE them as whole as poſſible, and ſtove them in 
B Rheniſh Wine and Vinegar, and two Slices of Lemon 
ſeaſon with . and Salt, and, when tender, take them 
out; let your Liquor be cold, ſkim off the Fat, and e ® 
Clear off; then put your Pigeons into the Pickle, put in ſome 
Mace, Nutmeg, and a Bay-leaf. = 


Another Way. 


OIL them with whole Spice in three Pints of Water, a 

Pint of White Wine, and a Pint of White Wine Vine- 
gar, when boiled, take them up, and when cold, keep them 
in this Pickle, ſkimming the Fat off it. Do Sparrows the 
lame Way. x | 


Another Way. 


ONE «hem, beginning at the Rump ; then take Cloves, 

Mace, Nutmeg, Pepper, Salt, Thyme, and Lemon- 
peel; beat the Spice, ſhred the Herbs and Lemon-peel very 
ſmall, and ſeaſon the Inſides of your Pigeons, and thn ſew 
them up, and place the Legs and Wings in Order; then ſea- 
ſon the Outſide, and make a Pickle for them thus: To a WM 
Dozen of Pigeons put two Quarts of Water, one Quart of 
White Wine, a few Blades of Mace, ſome Salt, and ſome Ml 
whole Pepper, and when it boils, put in your Pigeons, and let ll 
them boil till they are tender; then take them out, and ſtrain Mi 
out the Liquor, and put your Pigeons in a Pot, and when the 
Liquor is cold, pour it on them ; when you ſerve it to Table, 


ws "Phe LA eee. 


WF cry. them out of the Pickle, and garniſh the Diſh with Fer. 
nel or Flowers. Eat them with Vinegar, or Oil. 


Another Way. 


| T a Dozen of Pigeons, bone ſix of them, and take 
| the Fleſh off from the other fix, and beat it as fine az 
for Meat for Sauſages ; ſeaſon it with Salt, Pepper, Spices, 
and ſweet Herbs, munced very ſmall, add a little Marrow, the 
Yolks of two or three hard.Eggs, three Anchovies, and a 
little Lemon-peel; with this Farce ſtuff the boned Pigeons, 
and let the Herbs be Thyme, Savoury, ſweet Marjoram, 
| Spinach, Sorrel, Lettuce, Beet-leaves, and a few Vine. 
= leaves; make your Pickle with Water, White Wine, Salt, 
and a Couple of Bay-leaves, boil the Bones in the Pickle, 
then take them out, and boil the Pigeons Half an Hour in it, 
take them out, and ſet them by to cool, as alſo the Liquor, 
and when cold, take off the Scum, and put your Pigeons to 
it, with Half a. Pint of Vinegar, or more, as you like. Once 
a Month new boil the Pickle. 


Beef r Pork, t Le ſalted for boiling immediately. 


— - 


ET-VAVING got any Piece of Beef you deſire to boil, or 
| H Pork for the ſame, dreſſing it freſh from the Market, 
falt it very well, juſt before you put it into the Pot; then as 
= ſoon as your Meat is ſalted, take a coarſe linnen Cloth, and 
= flour it very well, and then put the Meat into it, and tie it up 
Ws cloſe ; put this into a Kettle of boiling Water, and boil it as 
long as you would any ſalt Piece of Beef of the ſame Bigneſs, 
and it will come out as ſalt as a Piece of Meat that had been 
ſalted four or five Days; but by this Way of Salting, one 
F ought not to have Pieces of above five or ſix Pounds Weight. 
N. B. If to Half a Pound of common Salt, you put an 
© Ounce of Nitre, or Salt Petre, it will ſtrike a Redneſs into 
the Beef, but the Salt Petre muſt be beat fine, and well mix'd 
with the common Salt. 


| 0 Salmogundy. 
INCE very fine two boiled or roaſted Chickens, or 

Veal, which you like beſt : Mince alſo very ſmall the 
Yolks and the Whites of hard Eggs by themſelves : Shred 
F alſo the Pulp of a Lemon very ſmall; then lay in the Diſh a 
Layer of the minced Meat, a Layer of the Volks, and then 
= a Layer of the Whites of Eggs, over which a Layer of Ar- 
chovies, and on them a Layer of the ſhred Pulp of a Lemon, 


next 


C 
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nnn 
next a Layer of Pickles minced ſmall, then a Layer of Se 'N 
rel, and laſt of all a Layer of Spinach and Onions, or Sha- 
lots, ſhred ſmall : Having thus filled the Diſh, ſet an Orange 
or Lemon on the Top, and garniſh with ſcraped Horſe-radith, 
Barberries, and Slices of Lemon; let the Sauce be Oil, beat 
up thick, with the Juice of Lemons, Salt, and Muſtard. We 
ſerve this Diſh, in the ſecond Courſe, or for a Side-diſh, or 
a Middle-diſh for Supper. You may always make Salmo- 7 
gundy of ſuch Things as you have, according to your Fancy, 
and in what Forms you like, as a Star, Pyramid, or the 
Shape of a Herring, putting the Head and Tail of the Her- 


ring to it. 


A 


To keep Mangoes and Bamboes. 


4 
INGLE Muſtard and Vinegar, and cover them 
M cloſe. 1 
To pickle Tench. 


HEN your Tench are cleanſed, have a Pickle ready Y 

boiled, Half White Wine, and Half Vinegar, a few 
Blades of Mace, ſome ſliced Ginger, whole Pepper, and a | 
Bay-leaf, with a Piece of Lemon-peel, and ſome Salt; ſo 
boil your Tench in it, and when enough, lay them out tg 
cool, and when the Liquor is cold, put them in; it will keep 
but a few Days. | 


o pickle Smelts. 4 


1 the largeſt, gut, waſh, and wipe them, lay them 
in Rows in a Pot, cover them with a little White Wine 


Vinegar, two or three Blades of Mace, and a little "Ty 1 


and Salt, Nutmeg, Ginger, Bay- leaves, all powdered ; 
them in a ſlow Oven, and keep them for Uſe covered. 


7 To pickle Prawns, or Shrimps. 
1 the largeſt Shrimps, c. you can get, pick them 
out of the Shells, boil them in as much Water as will 

cover them, a very little while, ſtrain them through a Hair- 
ſieve, then put to the Liquor a little Spice, Mace, Cloves, 
whole Pepper, White Wine, White Wine Vinegar, and a 
little Salt to your Taſte, boil them together, when it is cold, 
our it into a Jar, and put your Shrimps to it; they will be 
t for Uſe in three or four Hours, wb 


TY 
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ADY'S COMPANTON. 


To make Verjuice. 
AVING got Crabs as ſoon as the Kernels turn black, 
lay them in a Heap to ſweat, then pick them from 
| Stalks and Rottenneſs, and then in a long Trough with ſtamp. 
ing Beetles, ſtamp them to a Maſh, and make a Bag of coarſe 
Hair Cloth, as {quare as the Preſs; fill it with the ſtamped 
= and being well preſſed, put the Liquor up in a clean 
Veſſel. 


To diſtil Verjuice for Pickles. 

4 I KE three Quarts of the ſharpeſt Verjuice, and put it 
: in a cold Still, and diſtil it off very ſoftly, the ſogner 
tis diſtill'd in the Spring the better for Uſe ; it will, in a few 
Days, be fit to pickle Muſhrooms, or to put in Sauces where 
Lemon is required. 


® Pery god Vinegar. 


F IRST take what Quantity you pleaſe of Spring- water, 
and put it into a Veſiel, or Stone Bottle, and to every 
Gallon put two Pounds of Malaga Raiſins; lay a Tile over 
we Bung, and ſet the Veſſel in the Sun till it is fit for Uſe. 
If you put your Water and Raiſins into a Stone Bottle, you 
may put it in the Chimney Corner near the Fire, for a con- 
venient Time, and it will do as well as if ſet in the Sun. 


6 Jo dift:l Vinegar for Muſhrooms. 


| ISTIL a Gallon of Vinegar with an Ounce and a 
D Half of Ginger ſliced, one Ounce of Nutmegs bruiſed, 
Half an Ounce of Mace, Half an Ounce of white Fepper, 

as much Jamaica Pepper, both bruiſed, and a few Cloves. 
Take care it does not burn in the Still. 


| = To make Gooſeberry Vinegar. 5 


B*: UISE Gooſeberries full ripe in a Mortar; thcn 
D meaſure them, and to every Quart of Gooſeberries put 
three Quarts of Water, firſt boiled, and let it ſtand tili cold; 
let it ſtand twenty-four Hours, then ftrain it through Canvas, 
then Flannel; and to every Gallon of this Liquor, put one 
Pound of feeding brown Sugar, ſtir it well, — barrel it up: 
At three Quarters of a Year old 'tis fit for Uſe; but if it ſtands 
_ er, tis the better. This Vinegar is likewiſe good for 
1 E. — 
4 


Roſe 
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Roſe or Elder Vinegar. | 
IRST take Roſes dried, or dried Elder-flowers, put 
them into ſeveral double Glaſſes, or Stone-bottles, a 
Handful, or more, to a Quart of White Wine Vinegar, and 
ſet them in the Sun, by the Fire, or in a warm Oven, ti 
their Virtue is extracted, then ſtrain it and keep it for Uſe. 


Another Sort. 


AKE a middling Sort of Beer, indifferently well hop- al 
ped ; when it has worked well, and is grown fine, put 

in ſome Rapes, or Huſks of Grapes, maſh them together in 

a Tub; then let the Rapes ſettle, draw off the Liquor, put 


it into a Caſk, ſet it in the Sun, only laying a Tile over the f 


Bung, and in five or ſix Weeks it will be good Vinegar. 


Vinegar in Balls. 


AK E Bramble-berries half ripe, and dry them, pow- 
der them, make them into Balls as big as Nuts, with 
White Wine Vinegar, and lay them up in Boxes ; when you 
uſe them, diſſolve one or two of them in Wine, ſtale Beer, 
or Water. 
Vinegar of Pepper. | 
ILL a Bottle with the beſt Wine Vinegar; ſew Salt 
and Pepper up in a Bag, and hang it in the Bottle for a 
Week ; then take it out. 2 0 
Another Sort. | ] * 
* O every Gallon of Water put a Pound of coarſe Liſbow 
Sugar ; let it boil, and keep ſkimming of it, as long 
as the Scum riſes ; then pour it into Tubs, and when it is as 
cold as Beer to work, toaſt a good Toaſt, and rub it over with 


Yeaſt. Let it work twenty-four Hours; then hate ready a 1 


Veſſel Iron hooped, well painted, fixed in a Place where the 
Sun has full Power, and fix it ſo as not to have any Occaſion 
to move it. When you draw it off, then fill your Veſſel, la 


a Tile on the Bung to keep the Duſt out. Make it in March, © | 


and it will be fit to uſe in Jure, or July. Draw it off into 
little Stone bottles the latter End of June or Beginning of 
uly, let it ſtand till you want to uſe it, and it will never foul il 
any more. But when you go to draw it off, and you find it 
15 not ſour enough, let it and a Month longer before you draw 
it off, For Pickles to go Abroad, uſe this Vine r x but 
in England, you will be obliged, when you pickle, to put one 
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Half with cold Spring-water to it, and then it will be full fur 
of this Vinegar. You need not boil, unleſs you pleaſe, for 
| almoſt any Sort of Pickles it will keep them quite good. 
It will keep Walnuts very fine without boiling, even to go t9 
the Indies; but then don't put Water to it. For green Pickles 
you may pour it ſcalding hot on two or three Times. A! 
other Sorts of Pickles you need not boil it. Muſhrooms onjy 
waſh them clean, dry them, put them into little Bottles, with 
a Nutmeg juſt ſcalded in Vinegar, and ſliced {whilft it is ho- 
very thin, and a few Blades of Mace; then fill up the Botie 
with the cold Vinegar and Spring» water, pour Mutton Fat 
tried over it, and tie a Bladder and Leather over the Top. 
| Theſe Muſhrooms wont be ſo white, but as finely taſt d. as 
if they were juſt gathered; and a Spoonful of this Pickle 
will give Sauce a very fine Flavour. 
| hite Walnuts, Suckers and Onions, and all white Pickle; 
do in the ſame Manner, aſter they are ready for the Pickie. 


#4 


Muſhroom Powder. 


L 

ASH a Peck of Muſhrooms, ard rub them clean with 
| a Flannel Rag, cutting out all the Worms, but do rot 
peel off the Skins ; put to them ſixteen Blades of Mace, forty 
Cloves, fix Bay-leaves, twice as much beaten Pepper as will 
lie on Half a Crown, a good Handful of Salt, a dozen Onions, 
a2 Piece of Butter as big as an Egg, and Half a Pint of Vine- 
ar ; ſtew theſe as fait as you can, keep them ſtirring till 
they have ſpent their Liquor; keep the Liquor for Uſe, and 
dry the Muſhrooms firſt on a Diſh in the Oven; afterwards 
put them on Sieves till they are dry enough to pound altoge- 
ther into Powder. This Quantity uſually makes Half a Pound. 


Another Sort. 


| UT off the Stalks of large Muſhrooms, having waſh'd 
them clean from Grit, but do not peel or gill them, ſo 
put them into a Kettle over the Fire, but no Water, put a good 
panty of Spice of all Sorts, two Onions ſtuck with Cloves, 
a Handful of Salt, ſome beaten Pepper, and a Quarter of a 
Pound of Butter; let theſe ſtew till the Liquor is dried up in 
them, then take them out, and lay them on Sieves to dry, 
till they will beat to Powder, preſs the Powder hard down 
in a Pot, and keep it for Uſe, what Quantity you pleaſe at a 
Time for Sauce, 


To 
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To make Enghſh Catchup. 


E take a wide-mouth'd Bottle, put therein a Pint of 
the beſt White Wine Vinegar; then put in ten or 
twelve Cloves of Shalot peeled — juſt bruiſed, then take a i 
Quarter of a Pint of the beſt Langoon White Wine; boil it 
a little, and put to it twelve or fourteen Anchovies waſh'd and 
fired, and diſſolve them in the Wine, and when cold, put 
them in the Bottle; then take a Quarter of a Pint more of 
White Wine, and put in it Mace, Ginger ſliced, a few Cloves, 
a Spoonful of whole Pepper juſt bruiſed ; let them all boil a 
little, when they are near cold, ſlice in almoſt a whole Nut- 
meg, and ſome Lemon-peel, and likewiſe put in two or three . 
Spoonfuls of Horſe-radiſh ; then top it cloſe, zud for a 
Week ſhake it once or twice a Day, then uſe it; it is good to 
put into Fiſh-ſance, or any ſavoury Diſh of Meat ; you may 

add to it the clear Liquor that comes from Muſhrooms. 


+ To make Catchup, that will ker giod twenty Years. 


AKE a Gallon of ftrong ſtale Beer, one Pound of An- 
chovies, waſhed and cleaned from the Guts, Half an 
Ounce of Mace, Half an Ounce of Cloves, a Quarter of an 
Ounce of Pepper, three large Races of Ginger, one Pound. 
of Shalots, one Quart of flat Muſhrooms, well rubb'd and 
picked; boil all theſe over a ſlow Fire, till it is Half waſted, 
then ſtrain it through a Flannel Bag, let it ſtand till it is quite 
cold, and bottle and ftop it very Jobs This is thought to 
exceed what is brought from India, and muſt be allowed the 
moſt agreeable Reliſh that can be given to Fiſh-ſauce : One 
Spoonful to a Pint of melted Butter gives Taſte and Colour 
above all other Ingredients. 

Note, That the ſtronger and ſtaler the Beer is, the better 
the Catchup will be. | 


/ Catchup of Muſhrooms. 


78 E aStew-pan full of the large Flap Muſhrooms, 
and the Tips of thoſe you wipe for Pickling ; ſet it on 
a ſow Fire, with aHandful of Salt, without Water; they will 
make a great deal of Liquor, which you muſt ſtrain, - and put 
toit a 9 of a Pound of Shalots, ſome Pepper, Ginger, 
Cloves. ace, and a Bay- leaf; boil, and ſkim it wel; when 
tis quite cold, bottle and ſtop it very cloſe. 


4 o i Walnut 
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' Walnut Catchup. 


AKE green Walnuts, and pound them to a pode, then 

put to every Hundred two Quarts of Vinegar, with a 
| Handful of Salt, put it altogether in an earthen Pan, keeping 
it ſtirring for eight Days; then ſqueeze the Liquor thro' 2 
Coarſe Cloth, and put it into a well tinned Sauce-pan ; when 
it begins to boil, ſkim it as long as any Scum riſes, and add 
to it ſome Cloves, Mace, ſliced Ginger, ſliced Nutmeg, J. 
maica Pepper-corns, ſliced Horſe-radiſh, with a few Shalots; 
Jet this have one boil up, then pour it into an earthen Pan, 
and after it is cold bottle it up, dividing the Ingredients 
equally into each Bottle. 


* Mr. Braund's Catchup. 


'T AKE twenty-four Anchovies waſhed, two Nutmegs 
| ſliced, fix large Flakes of Mace, twelve Shalots, Half 
an Ounce of white Pepper whole, ſome Lemon peel, Half a 
Pint of Wine Vinegar, boil all theſe Ingredients in a Quart 
of Claret, one Quarter of an Hour, — when quite cold, 
bottle it up. Two or three Spoonfuls put into your melted 
Butter, makes exceeding good Sauce for Fiſh, &c. 


* 
To pickle Mackrel, called Caveach. 


UT your Mackrel into round Pieces, and divide one 

into five or fix Pieces: To fix large Mackrel you may 

take one Ounce of beaten Peppef) three large Nutmegs, a an 

little Mace, and a Handful of Salt ; mix your Salt and beaten Cr 

Spice together, and make two or three Holes in each Piece, ſer 
and thrult the Scaſoning into thoſe Holes with your Finger; 

- Tub the Pieces all over with the Seaſoning ; fry them br. wn 
in Oil, and let them ftand till they are dry ; then put them 
into Vinegar, and cover them with Oil. They will keep 
well covered a great while, and are very delicious. 


hy, Artificial Cheeſe. 


AKE a Gallon of new Milk, two Quarts of Cream! 

Nutmegs, Mace, and Cinnamon, broken in Pieces, a 
Diicretion ; boil theſe in the Milk, then put in eight Eggs, 
and fix or eight Spoonfuls of White Wine Vinegar, to turn 
the Milk; boil it till it comes to a tender Curd, tie it up in à 
Cheeſe Cloth, and let it hang fix oc eight Hours to drain; 
then open it, take out the Spice, ſweeten it with Sugar and 
Roſe-water ; put it into a Colander, let it ſtand an Hour _ 


1 
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then turn it out, and ſerve it up in a Diſh, with Cream 


under it. . | 
To toaft Cheeſe. 
RATE fat Chehire Cheeſe, take the Volks of a 
Couple of Eggs, and a Penny white Loaf grated ; add 
to theſe a Quarter of a Pound of Butter ; —_ them in & 
Marble Mortar; then having toaſted ſome Bread, ſpread this 
Compoſition upon it; lay the Toaſts in a Diſh, cover it with 
another, and ſet them with Fire both under and over, or in a 
Dutch Stove ; and, when they are grown brown, ſerve them 


T To make freſh Cheeſe. 


AKE two Quarts of Cream, ſweeten it with Sugar, 
boil it a while, then put in ſome Damaſk-roſe. water, 
keeping it ſtirring, that it may not burn to; when it is thick- al 
— and turned, take it off from the Fire; waſh the Strainer 
and Cheeſe Vat with Roſe-water ; then roll your Curd to and 
fro in the Strainer to drain the Whey from it, then put the 
Curd with a Spoon into the Vat; as ſoon as it is cold, ſlip it 2 
into the Cheef:-diſh with ſome of the Whey, and ſerve it up. 


= Do make Cream Cheeſe. iF 
ET a Gallon of Milk, beat a Pound of Almonds very 
well in a Mortar; and a Quart of Cream, and Half a 
Pint of Roſe-water, Half an Ounce of Cinnamon powdered, ? 
and a Pound of fine Sugar. Put Runnet to the Milk and 
Cream, and when it is curdled, preſs out the Whey, and 
ſerve it up in Cream or Milk. 


To make a Slipcoat Cheeſe. 


OU muſt take new Milk, two Gallons, and Runnet ⁶ 
quite cold, as much as will turn it, and when it is come, 
break it as little as you can in putting it into the Cheeſe Vat, 
and let it ſtand and whey itſelf for ſome Time; then cover it, Wn 
and ſet about two. Pounds Weight upon it, and when it will 
hold together, turn it out of that Cheeſe Vat, and keep it 

turning upon clean Cheeſe Vats for two or three Da ) Ol it nn 
has done wetting, and then lay it on ſharp-pointed Dock= Il 

leaves till it is ripe ; ſhift the Leaves often. W * 


To make the thick ſquare Cream Cheeſe, as at Newport. 


E T a Vat made a Quarter and an Half high, the Bat- 4 
tom, nor Top, muſt not be faſtened in; it muſt be 
Four-ſquare, with Holes all over; then take two Quarts of Wil 
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thick Cream, two Quarts of Stroakings, and a Gallon gf 
new Milk; ſet it with Runnet, as for common Cheeſe; when 
it is come, take out the Curd with a China Saucer, and putit 
into the Vat ; ſtrew a little clean dry Salt in two or three 
Places, as it is laid in; and as the Curd ſinks, fill up the Vat, 
till all the Cheeſe is in; preſs it as other Cheeſe -: Let it ſtand 
in the Vat two or three Days, till all the Whey is out, and 
turn it often while it is in; ſalt it two Days: When ydu take 
it out, you mult let it dry without rubbing, and make it in 
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May. If you deſire it exactly Four-ſquare, let the Vat be full 


a Quarter and Half high, and the Square want an Inch of a 


Quarter. 
To make Dutch Cheeſe. 


AKE the Quantity of three Pints of new Milk ; beat 
ſeven Eggs very well, ſtir it in the Milk, fweetcn i: 
with Sugar very iwee: ; then put in a Quarter of a Ping of 


Sack, and a Spoontul of Orange- flower-water, the ſame of 
Roſe-water ſet it over the Fire, and keep it ſtirring all the 


while till it comes to a tender Curd; put it in a Cloth, let the 
Whey run from it ; then put it into Baſket-pans in what Shape 
ou pleaſe, lay it in your Diſh : Then take ſome Cream, and 
oil it with a Stick of Cinnamon; ſwecten it witii fine Sugar, 


and beat the Volks of two E gs, and ſtir it in to thicken it; 
* keep it ſtirring all the Time that it may not ariſe a Scum, and 


when it is almoſt cold put in a Spooniul of Sack, Orange. 


Aower of Roſe- water; pour it over your Cheeſes when !: is 


old; ftick on the Cheeſes bianched Almonds cut in thin 


Slices; ſerve it for a Side-diſh, 


Another Sort of Cheeſe. 


LES AKE aPint of Milk; and a Pint of Cream; boil it 


and ſkim it, with a Nutmeg quartered in it;. when it 


. bouls up again, put in the Yolks of three or four Eggs well 
beat, one White, and the Juice of two Lemons ; ſtir it once 


about to mix it, keep it hot upon the Fire, but not to boil, 


and when it is all curdled drain your Whey from them thro' 


' 


— 


* 


a Cloth; then put a Spoonſul of cold Cream to it, and mix 
the Curd and that well together with Sugar to your Taſte; 
then put it in your Pan, and when it is thorough cold, turn it 


upon your Diſh, and eat it with cold Cream and Sugar, 


. The Queen's Cheeſe. 
2 AK E fix Quarts of the beſt Stroakings, and let them 


ſtand till they are cold, then ſet two Quarts of Cream 
on the Fire till it is ready to boil ; then take it off, er 
: TE | * OB a Quart 


— 
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2 Quart of Water, and take the Yolks of two Eggs, and one 
Spoonful of Sugar, and two Spoonfuls of Runner, mingle all 
theſe together, and ftir it till it is Blood-warm ; when the 
Cheeſe Is come, uſe it as other Cheeſe ; ſet it at Night, and 
the third Day lay che Leaves of Nettles under and over it 
it muſt be turned and wiped, and tha Nettles ſhifted ever 
Day, and in three Weeks it will be fit to earl. This Cheete 
is made between Michae/mas and Alhallowtide. 


To make a thick Cream Cheeſe. 


AKE the Morning's Milk from the Cow, and the 
Cream of the Nights Milk and Runnet, cool 
together, and when it is come, make it pretty mueli in the 
Cheeſe Vat, and put in a little Salt, and make the Cheers 
thick in a deep Mould, or a Melon Mould, if you have atiez 
kcepit a Year and a Half, or two Years, before you eat it; it 


muſt be well falted on the Outſide. 


Almond Cheeſe. | 25 


EAT Almonds very fine, then make Poſſet with- only 
Cream and Sack; then take the Curd, and mingle it 

with the beaten Almonds, and ſet it over a Chafing-difh/ of N 

Coals, putting to it double- refined Sugar, and Roſe- water, 4 
ſaticient Quantity; then on a Pye-plate, faſhion it in hh; 
Form of a Cheeſe; put it into a Did, and ſcrape ſome fine 
Sugar over it, let it ſtand till it is cold, and ſerve it up. 1 
IF) 


To make Sage Cheeſe. _— 
RUISE the Tops of young red Sage in a Mortar till 
B you can preſs the Juice out of them; bruiſe likewiſe 
ſome Leaves of Spinach, and having ſqueezed out the Juice, ny 
mix it with that of the Sage, to render it of a pleaſant green 
Colour, which the Juice of Sage alone will not make it, and 
this will alſo allay the bitter Taſte of the Sage. 3 
Having prepared the Juice, put the Runnet to the Milk, 
and, at the ſame Time, mix with it as much of the Sc. 
Juice as will give the Milk the green Colour you defingy” put- 
ting in more or leſs of the Sage juice to that of the Spi- 
nach Juice, according as you would have the Cheeſe taſte 
ſtronger or weaker of the Sage. makes” 
When the Curd is come break it gently, and when it is all na 
equally broken, put it into the Cheeſe Vat, and preſs it gently, 
and the gentle ing will make it eat tender and mellow, 
when on the co „the prefling of it hard will make it eat 
hard; when it ligiood in the Prefs about eight Hours, it 
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= muſt be ſalted a little; turn it twice a Day for a Week, whey 
it will be fit for Uſe. 


To make a Chedder Cheeſe. 


AKE the new Milk of twelve Cows in the Mornings 

and the Evening Cream of twelve Cows, and put to it 
three Spoonfuls of Runnet; and when it is come, break it, and 
whey it; and when it is well wheyed, break it again, and 
work into the Curds three Pounds of freſh Butter, and put it 
in your Preſs, and turn it in the Preſs very often for an Hour 
or more, and change the Cloths, and waſh them every Time 
| ou change them; you may put wet Cloths at firſt to them, 
1 Gat towards the laſt put two or three fine dry Cloths to them; 
: k let it lie thirty or forty Hours in the Preſs, according to the 
1.4 


Thickeneſs of the Cheeſe ; then take it out, waſh it in Whey, 
and lay it 'in a dry Cloth till it is dry ; then lay it on your 
WE Shelf, and turn it often. 


To make a Scotch Rabbit. 


 OAST a Piece of Bread on both Sides, butter it, cut 
a Slice of Cheeſe about as big as the Bread, toaſt it 
on both Sides, and lay it on the Bread. 


To make a Welch Rabbit. 


_ F | OAST the Bread on both Sides, then toaſt the Cheeſe 
Ul; on one Side, lay it on the Toaſt, and with a hot Iron 
brown the other Side. You may rub it over with Muſtard. 


To make a Portugal Rabbit. 


OAST a Slice of Bread brown on both Sides, then 
lay it in a Plate before the Fire, pour a Glaſs of red 
Wine over it, and let it ſoak the Wine up ; then cut ſome 
Cheeſe very thin, and lay it very thick over the Bread; put it 
in a Tin Oven before the Fire, and it will be toaſted and 


Wine poured over. | 
Or do it thus. 


the Fire, cut your Cheeſe in very thin Slices, rub But. 

ter over the Bottom of a Plate, lay the Cheeſe on, pour in 
* two or three Spoonfuls of White Wine, 
Plate, ſet it over a Chafing-diſh of hot C 
Minutes, then ſtir it till it is done, ang 


well mixed. Yo! 


\ * mal 


brown'd preſently. Serve it away hot with Sugar over it, and 


OAST the Bread and ſoak it in the Wine, ſet it before 


er it with another 
s for two or three 


toget] 
them 
hold * 


re 
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may ftir in a little Muſtard; when it is enough lay it on the 
Bread ; juſt brown 1t with a hot Shovel. Serve it away hot. 


An Italian Rabbit. 


OAST a Slice of Bread, butter it, put upon it a Slice 
of Cheeſe the Length of your Bread, let that be toaſted ; 
then put upon the Cheeſe ſome Muſtard and Pepper, then 
Parſley minced, and upon the whole ſome Anchovies, in 
Pieces, very thick, fo ſerve away. 


To make Ramakins. 


AKE a Quarter of a Pound of Chyhire Cheeſe, not 
49 too fat, two Ounces of Butter and two Eggs, beat all 
together well, then prepare ſome Toaſts, very brown, butter 
them on both Sides, then ſpread the Cheeſe, Se upon them, 


geld the Salamander, or a red hot Fire-ſhoveh; over it, and W 


ſerve it quick. . ane ES 
Cheeſe melted with Truffles. 2 —_— 


AKE what Quantity of Parmeſan, or Cheſhire Ch 

you pleaſe, cut it in ſmall Slices, or grate it, and put 
tim a Plate, with Half a Glaſs of Water, or White Wine; 
ſenſon it with Pepper, Nutmeg, Parſley, Cives, or ſome freſh 
Truffles minced very ſmall; put your Plate on a Stove, or 
Chafing-diſh, and put a Bit of Butter as big as an Egg; when 
vour Chceſe begins to melt, ſtir it well; being melted, take 
tae White of an Egg whipped into a Froth, which put to it, 
vou may add the Volk, if you will, and ſtir it well. Cut 
tome Sippets of Bread; fry or toaſt them; let them be as long 
«5 your Finger, and put them about the Brim of your Plate; 
aaͤd the Juice of an Orange, and ſerve it hot. Another Time 
ure!'s it without the Truffles, Parſley or Cives, by adding a a 
mall Rocambole to thoſe that love it. 


Do male Fairy Butter. 


5 K E the Volks of four hard Eggs, and Half a Pound 
of Loaf. ſugar beat and ſifted, Hal a Pound of freſh 
Butter, bray them in a marble Mortar, or ſome other conve- 
nient Thing, with a Spoonful or two of Orange-flower- wa- 
ter; when it is well mixed, force it through the Corner of 
2 = in little Heaps on a China- Plate, or through 
© 10p of a Drudging-Box. This is a pretty Thing 
off a Table at Softer. | 21 n * 


Vor. II. 


0 , 9 * 2 


N *- 
* 
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| Butter'd Oranges. 
1 3 eight Eggs, and the Whites of four; beat 
them well together, then ſqueeze into them the Juice 
of ſeven good Oranges, and three or four Spoonfuls of Roſe. 
water, and let them run through a Hair-fieve into a Baſon; 
put to it Half a Pound of Sugar beat, then ſet it over a 
ntle Fire, and when it begins to th cken put in a Bit of 
— about the Bigneſs of a large Nutmeg, and when it is 
ſomewhat thicker pour it into 5 flat China-Diſh, and 
eat it cold. It will not keep well above two Days, but i; 
very wholſome and pleaſant to the Taſte. 


Lemon Butter. 


AKE three Pints of Cream, ſet it on the Fire, and 

when it is ready to boil, cruſh the Juice of a Lemon 
into it ; then ſtir it about, and hang it up in a Cloth, that the 
Whey may run from it, and, when it is well drained, ſweeten 
it to your Taſte, (and, if you pleaſe, bruiſe ſome Peel in the 
Sugar you ſweeten it withal) and fo ſerve it. 


Almond Butter. 


AKE three Quarters of a Pound of Almonds, and 
lay them in cold Water all Night; blanch them the 


next Morning, and beat them very fine; put to them a Pint 


of clear Spring-water, and ſtrain them hard for preſs them 
in a little Preſs) then beat your Almonds again with ſome of 
the ſame Liquor, and ſtrain them again; do fo till all the 
Goodneſs of your Almonds is come into your Liquor; {et a 
Quart of thick Cream on the Fire, and, as ſoon as it is warm, 
put in your Almond- liquor, the Volks of ſix Eggs well beat, 
two or three Spoonfuls of Roſe-water or Orange-flower-wa- 
ter, and a little Salt; ſtir it till it riſes in Curds, then drain 
it in a Cloth; the next Day beat it up with ſix Ounces of 
double-refined Sugar beat and ſifted. Another Way is, to 
beat that Quantity of Almonds with only ſo much Water as 
will keep them from oiling, and ſtrain them out; then ſet 3 
Quart of thick Cream upon a quick Fire, and, when it i 
ready to boil, put in your Almonds. 


Orange Butter. 


| AKE two Quarts of new Cream, beat it up to a con- 
ſiderable Thickneſs ; then put to it a _ of a Pint 
— of a 


of Orange - flower water, and a int of ere f 
| * | ein 


or put 
roll hi. 


it is, a 


Or 
diſh it 


. 
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being beaten to the Thickneſs of Butter, it will have both } 
the Scent and Colour of Orange. | 


Another Way. 


AKE the Volks of ten Eggs beat very well, Half a 
Pint of Rheniſb, ſix Ounces of Sugar, and the Juice 
0 


| three ſweet Oranges ; ſet them over a gentle Fire, ſtirring 
| one Way till it is thick. When you take it off, ſtir in a Piece 
of Butter as big as a large Walnut. 

| You may make Almond and Piſtachio Butter the ſame 
| Way; only they muſt be firſt blanched and pounded. 


To make Parſley, Sage, Thyme, Savoury, or Lemon Thyme- 
Butter, | 


| E Larify your Butter, then mix it with a little of the Chy- . 


enough to your Taſte or Liking, then mix them well toge- 

| ther ; this will be a great Rarity, and will make the Butter 

keep a long Time, this will be much better than the eating 
the Plants with Bread and Butter. 

You may alſo do this without clarifying the Butter, by 

taking Butter newly made, and working it well from its 

| Water Milk, and wheyiſh Parts before you put in the Oils. 


| | Sallads, 


| Allads are commonly made of Lettuces of any Sort, Sage, 
Sorrel, Parſley, Tarragon, Creſſes, the white Part of 
young Onions, or Shalots, all pick'd and waſh'd, and in Pro- 

| portion to difterent Palates ; theſe are eaten commonly with 
WH = little Salt, one Part Muſtard, two Parts Vinegar, and three 
| Parts Oil, well beaten together and pour'd over the Sallad, 
| or put in the ſeveral Sides of the Diſh, that each Perſon may, 
. WH 'oll his Sallad in as he pleaſes. 


Another Way. 


| | 
| AKE a hard Cabbage, and with a ſharp Knife ſhave 
| it as thin as poſſible, that it may not be diſcern'd what 
| it is, and ſerve it with Oil, Muſtard, and Vine Wy 
Or elſe take Corn-ſallad, and Horeſ-radiſh Rrap'd fine; 

Giſh it handſomely, and ſerve it with Oil and Vithegar. 


| F Te An 


mica] Oil of any of the Herbs, till the Butter is ſtrong * | 
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| Another. 


FTER yon have duly proportioned the Herbs, take 
two Thirds of Oil of Olives, one Third of Vinegar, 


268 


ſome hard Eggs cut ſmall, both the Whites and Yalks, 2 


little Salt and Muſtard, all which muſt be well mixed, and 
poured over the Sallad, having firſt cut the large Herbs, ſuch 
as Cellery, Endive, Cabbage-lettuce, but none of the ſmall 
ones: Then mix all well together, that it may be ready ju 
when you want to uſe it, for the Oil will make it prelently 
ſoften, and loſe its Briſkneſs. 


Another. 


OIL ſome Sorrel in Water and Salt, and when it is 
enough, drain it and butter it, adding a little Vinegar, 
garniſh with hard Eggs. 


Another. 


ARE either Cauliflowers, Carrots, Parſnips, Turnips 
or Beet-roots, after they are well boiled and cold, and 


5 


ſerve them with Oil, Vinegar and Pepper, and garniſh with 
hard Eggs and Lemon. 


Lou may ſcrape the Carrots, Parſnips and Beet- roots, after 


they are boiled, and lay them ſeparate in a Plate with ſome 


ſcrap'd Horſe-radiſh in the Middle, or ſerve them in Slices. 


To make a Sallad of a cold Capon or Pullet. 


(58 the Breaſt of a Capon, or Pullet roaſted, in as thin 
A Slices as yoa can; then mince together a Handful of 
Capers, a little long Graſs, or Tarragon, and Half a Dozen 
Anchovies ; when theſe are minced, but not too ſmall, ftrey 
all on your Sallad ; garniſh with Oranges, Lemons, or Þar- 
berries, and ſerve it up with a little Salt, Oil, and Vinegz. 


CHAP. 


I 
F. 
Sewet 
it ten 
dry ; 
clarifi 
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AN 


Of POTT INS. 


e Patted Hare. 


IRST bone your Hare, then half lard it, and ſeaſon 

it well, then lay it in a deep Pan; put in one Pound of 
Sewet chopped, and two Pounds of Butter, cover it and bake 
it tender, and take out the larded Pieces, and ſqueeze them 
dry; put them into your Pot again, and cover them with. 
clarified Butter; beat the other very well in a Mortar, and 


5 2 . . , 
put it in your Pot, ſqueeze it hard down, and cover it with 
clarified Butter. | | 

4 | Another Fay. 


: i 7 ASH your Hare clean, dry it well with a Cloth 

V from the Blood, cut it into Quarters, ſeaſon it with if 
| Salt, Pepper, Nutmeg, Cloves, and Mace, put it into a 

Pot with a few Bay-leaves and a Pound of freſh Butter, and 

bake it; when it is baked, take out all the Bones, put it 
into a Mortar, pound it, pour the Butter from the Gravy, 
and mix it withthe Fleſh ; then put it into a well glazed Ve- 
niſon-pot, preſs it down cloſe, and cover it an Inch thick with 
clarified Butter. 


* Another May. 


AK E three Pounds of the pure Fleſh of Hare, and 

a Pound and a Half of the clear Fat of Pork, or Ba- 
con, and beat them in a Mortar till you cannot diſtinguiſh a 
each from the other, then ſeaſon it with Pepper, Salt, large 
Nutmeg, a large Handful of ſweet Herbs, as ſweet Mar;o- 
ram, Thyme, and a double Quantity of Parſley ; ſhred all 
very fine, and mix it with the Seaſoning, and beat it all to- 
gether till all is very well mingled ; then put it into a Pot, and 
lay it lower in the Middle than the Mes afid paſte it up; 
two Hours will bake it. When it comes out af the Oven, 
have clarified Butter ready, fill the Pot an Ih above the 
Meat while it is hot, when it is cold, paper it - ſo keep it, 
which you may do three or four Months before it is cut: 
The Fat of Pork is much better than the Fat of Bacon. | 


N z | Anather 


2 7 * _ 
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Arother Way. 


' bs ( 

1 | | wg your Hare and take away all the ſcinny Par, 
then put to the Fleſh ſome Fat of Pork or Bacon, add 

ſavoury Herbs, ſeaſon it with Mace, Nutmeg, Pepper, and a 

+ little Salt, then beat all this fine in a Mortar, then pot it 

© down, and put in a Pint of Claret, and: bake it out ay 

Hour and Half, and when it comes ont, pour out all the 

=_— Gravy, and fill it up with clarified Butter. 


To pot Tongues. 


A FTER having got Neats Tongues that look red out 
| of Pickle, cut off the Roots, and boil them till they 
may be cafily peeled : For the Seaſoning, take Salt, Pepper, 

Mutmeg, Cloves and Mace, and rub it well into them while 
WE they are hot, then put them in a Pan, cover them with mel. 
ted Butter and bake them: When they are baked, take them 
wut, and turn them into another Pot to be kept for Uſe : At 
= the ſame Time, pour off all the Butter, * back the 
= Gravy, and cover your Tongues with other melted Butter 
= an Incu deep. . 


Je pot Neats Tongues, à better Way than drying them. 


ICKLE them red, as you do to dry, and, when you 
think them ſalt enough to dry, boil them very tender; 
take them up, and peel them, and rub them with Pepper, 
Cloves, and Mace all over, then turn them round into a Pot 
= to bake: Lay them in ſingle Pots on their Side; yort muſt cut 
off the Root as well :+ the Skin, and cover them with Butter: 


Bake them, when they come out of the Oven, pour out the q 

= Gravy, and let the ſame Butter ſerve; when cleared, if there 
s not enough, add more clarified. ſea 
t To pot a Cold Tongue, Beef, or Veniſon. ” 


UT it ſmall, beat it well in a Marble Mortar, with it 
melted Butter, and two Anchovies, till the Meat 1s off 
mellow and fine ; th t it down cloſe in your Pots, and ing 
cover it with clarified Butter. Thus you may do cold wild WI 


Fowl; or yo may pot any Sort of cold Fowl whole, ſcaſon- 
ing them with what Spice you pleaſe. 
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& To pot Veniſon. © 
ET an Haunch of Veniſon, not lately hunted, and 
bone it; let three Ounces of Pepper beaten, twelve 
Nutmegs, with a Handful of Salt, be mingled together with 
Wine Vinegar: Wet your Veniſon with the Vinegar, and 
ſeaſon it ; then with a Knife make Holes on the lean Side of 
the Haunch, and ſtuff it as you would do Beef with Parfley: 
Afterwards, having laid it in the Pot, with the Side down- 
ward, clarify three Poands of Butter, put it thereon with 
Paſte over the Pot; let it ſtand in the Oven five or ſix Hours, 
then take it out, and preſs it down to the Bottom of the Pot; 
when it is cold, take the Gravy off from the Top of the Pot, 
boil it till above Half be conſumed, and put it in again with 
the Butter on the Top of the Pot. 1 


' Another N. ay. 


AKE a Piece of Veniſon, Fat and Lean together, lay 

it in a Diſh, and ſtick Pieces of Butter all over; tie a 
brown Paper over it, and bake it. When it comes out of the 
Oren, take it out of the Liquor hot, drain it, and lay it in a 
a Diſh. When cold, take off all the Skin, and beat the ret nn 
in a Marble Mortar, Fat and Lean together. Seaſon it with "Me 
Mace, Cloves, Nutmeg, Black. Pepper, and Salt to your 
Mind. When the Butter is cold that it was baked in, take 
a little of it, and beat it with the reſt to moiſten it; then pot 
it down cloſe, and cover it with clarified Butter. 

You muſt be jure to beat it, till it is all like a Paſte. 


To pot Beef. 


1 of a Buttock of Beef, or a Leg of Muttos 8 
Piece, as much as you think proper; cut it in Pieces, 
ſeaſon with ſavoury Spice, Salt-Petre, a little Claret ; let it 
ſtand all Night, then put it into a Pan, and lay over it But- 
ter, tie Paper over it and bake it; then take jt out and dry i 
it with a clean Cloth, then beat it very fine in a Mortar, pour 
off the Butter from the Gravy, and mix with it in the Beat- 
ing; then put it in cloſe in Pots; ſet it in theQveg to ſettle ; | 
when it is cold, cover it with clarified Butter. | 


& Another Way, being the beſt. | F | 
AKE a Piece of lean Buttock of Beef, rub it Fer with ay 
Salt-Petre ; let it lie one Night, then take it out, and 


ſalt it very well with White and Bay-ſalt, put it into a Por 
n jaſt 


| | 1 then wipe it well with a Cloth, and rub it with 


* 
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Juſt fit for it, cover it with Water, and let it 18 four Day:; 
5 ; epper finely 
beaten ; put it down cloſe into a Pot without any Liquor 
cover the Pot cloſe with Paſte, and let it bake ſix Hours at 
leaſt; then take it out, and when it is cold, pick it clean from 
the Skins and Strings, and beat it in a Marble Mortar y 
fine ; then ſeaſon it with Nutmeg, Cloves, and Mace finely 
beaten, to your Taſte, and pour in melted Butter, which you 
may work up with it like a Paſte : Put it cloſe down, and 
even in your Pots, and cover it with clarified Butter. 


Beef potted from a Leg of Beef. 


AKE a Leg of Beef, and cut off all the Meat from 
the Bone, then break the Bone, and take out the Mar- 
row, put the Meat and Bones into a Pan with Water enough 
to cover them, ſeaſon with Pepper, Salt, Mace finely beaten, 
and what other Spice you like, put the Marrow over it in 
Pieces, tie Paper over it, and ſend it to the Oven; when it 
is baked, ſkim off the Fat into a Baſon, and take from it all 
the Sinews and Bones; pound the Meat, putting to it ſome 
of the Fat in the —— and a little Jamaica Pepper. 
Pot it cloſe, and pour over the Remainder of your Fat, and 
it will keep a long Time. | 


Beef potted from an Ox-Cheek. 


, Ingredients as in the former Receipt; then take out 
the Skin, the Fat, and the Palate ; pound the Fleſh ; add 


to a Pound of the Fleſh, two or three Ounces of the Fat that 


ſwims upon the Liquor, 


: Spring-Garden Beef. 
AKE lean Beef, and cut it into thin Slices as you do 
for Scotch Collops, then lard it thick with Bacon, and 


— it into a Pot with Mace, Pepper, and Salt, three or four 


ay- leaves, and ſweet Herbs, and ſome Butter, and when 
it is baked egough, pour the Gravy out, and cover it with 
clarified Butter. 


To pot Beef /ike Veniſon. 


(C a large Veiny Piece of Beef into four Pieces; {kin 


if, and beat it with a Rolling- pin: Then let it be well 
rubbed with $Sa/-Prune//2 and Salt Petre powdered very 
fine, and laid in a Tray for two Days ; that 'Time being A . 
4 | | pir d, 


ASH and bone your Cheek, and bake it with the ſame 


& 


ſeaſo1 
Sage, 
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bird, take it out, and ſeaſon it pretty high with Salt and 
þep ; afterwards, having cut Beef-ſewet into long Slices, 
let — be ſeaſoned in like Manner, and diſpoſed of in the 
Bottom of a Pot; lay your Meat over the Sewet, alſo two 
Pounds of freſh Butter broken into ſmall Pieces on the Top, 
and ſet into a quick Oven : When your Beef is baked, — : 
it out of the Pot with a Skimmer, ſo as to drain it from the 
Gravy ; clear it from the Skins and Veins, and pound it in a 
Mortar, with a little of the Butter that was ſkimm'd off; then: 

ut it into another Pot, and pour all the Butter over it, keep- 
ing back the Gravy, Veniſon may be potted after the ſame: 
Manner, only you muſt not beat it in a Mortar, and Black. 
Pepper is to be uſed inſtead of White.. 


To pt Pork. | þ | 
AVING a Leg, or any fleſhy Piece of Pork, ſkin it,, 
H and cut it out in Pieces, beat it in a Mortar very fine; iſ 
ſeaſon it high with Salt ard Pepper; ſhred à good Handful of- 
Sage, a Handful of Roſemary, mix it together, and put it into* 
a Por to bake, with a Pound of Butter; when it comes out of 
the Oven, take it out with Care, and drain it from the Gravy,. Wa 
then put it into a dry Pot, and preſs it down cloſe and hard 3, 
kim off all the Butter, and put to it,. and clarify as much: 
more as will cover an Inch aboye the Meat; then wet Paper, 
cover it, and ſet it in your Cellar: In four Days cut it. | 


4 To pot Lobſters. q 
IE boil the Lobfters till they will come out of their- 
Shells; then take the Meat out of the Tails, andi 
Claws, ſeaſon them with Mace, Salt, and Pepper, then put 
them into a Pot, and bake them with Butter, and when they" 
come out of the Oven, take them out of the Pot, and put 
them into a long Pot, and clarify the Butter they * baked 
in, with as much more as will cover them very well: Set: 
them by for Uſe. : 


* 


Another Way: 


"AKE a Dozen of large Lobſters; take out all the: 
Meat of their Tails and Claws after they are boiled; 
then ſeaſon them with beaten Pepper, Salt, Cloves, Mace, and: 
Nutmeg, all fincly beaten and mixcd together; then take a- 
Pot, put therein a Lay er of freih Butter, upon which put 4 
Layer ot Lobſter, and then ſtrew over {ome Seaſoning, and 
repeat the ſame till your Pot is full, and your Lobſters all in; 
N 5 bake: 


374 
WY bake it about an Hour and a Half, then ſet it by two or thut 
__ Days, and it will be fit to eat. It will keep a Month ot 
more, if you pour from it the Liquor when it comes out of 


| late, more or leſs. 
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the Oven, and fill it up with clarified Butter. Eat it with 
Vinegar, 

To pot Salmon as at Newcaſtle. 
AVING got a Side of Salmon, ſcale and wipe it very 


clean, but don't waſh it; ſalt it very well, and let it lie ape 
till the Salt be melted and drained from it ; then ſeaſon it _ 
with beaten Mace, Cloves, and whole * lay in three or on 
four Bay-leaves, and cover it all over with Butter : When it — 
it is well baked take it out, and let it drain from the Gravy; 5 
then put it into the Pot to keep, and when cold, cover it with 10 
clarified Butter. EY 
Thus you may do Carp, Tench, Trout, and ſeveral Kinds 
of Fiſh, | 
Another Way. | 
CALE and clean your Salmon down the Back, and Bla 
A dry it well, and cut it as near the Shape of your Pot as as 
ms you can; take two Nutmegs, an Ounce of Mace and Cloves Gall 
beaten, Half an Ounce of white Pepper, an Ounce of Salt, of 


take out all the Bones, and cut off the Jole below the Fins, mix 
cut off the Tail; ſeaſon the ſcaly Side firſt, and lay that at wit 
the Bottom of the Pot, then rub the Seaſoning to the other Qu; 

Side, cover it with a Diſh, and let it ſtand all Night. It muſt La 
be put double, and the ſcaly Side Top and Bottom; put But. the 


ter Bottom and Top, and cover the Fot with ſome ſtiff coarſe the 
Paſte : Three Hours will bake it, if alarge Fiſh; if a ſmall you 
one; two Hours; and when it comes out of the Oven, let it He 


Rand Half an Hour; then uncover it, and raiſe it up at one 
End, that the Gravy may run out; then put a Trencher and 
a Weight on it, to preſs out the Gravy. When the Butter 
is cold, take it out clear from the Gravy, add ſome more to 
it, put it in a Pan before the Fire; when it is melted, pour 
it over the Salmon; when it is cold, paper it up. As to the 
Seaſoning of theſe Things, it muſt be according to yobr Pa- 


To pot a Jole of Salmon. 


Eaſon your Jole with Cloves and Mace, a little Salt and / 

. b » a Bay- leaf or two; put it into a Pan, and cover 

it with Butter, then ſet it in the Oven; and when it is * Pa 
| | take 


- 
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take it out, and put it into the Pot you intend to keep it in; 
cover it with clarified Butter, and ſet it by for Uſe. n 
To pot Trouts. 
LEAN and ſcale your Trouts very well, waſh them in 
Vinegar, and ſlit them down the Back, after which 
put Pepper and Salt into the Inciſion, and on their Outſides, 
and let them lie upon a Diſh three Hours; then lay them in 
an earthen glaz'd Pan, with Pieces of Butter upon them, and 
putthem in an Oven for two Hours, if they are Fiſh of four- 
teen Inches long, or leſs in Proportion, taking Care to tie 
ſome Paper cloſe over the Pan. When this is done, take away 
from them all the Liquor, and put them into a Pot, and as ſoon 
as they are quite cold, pour ſome elarifed Butter upon them, 
ſo cover them; and they will eat as well as potted Charr s. 


To pot Mackarel. 


42 you have waſh'd them and FSR. them, dry 
them in a Cloth, cut off the Heads and Tails and Fins, * 
cut them down the Bellies, take out the Roes, and wipe the 
Black that lies under the Roes ; take out the Bones as clean 
as you can; ſeaſon twelve or thirteen with four Ounces of 
Salt, Half an Ounce of Nutmegs, as much Pepper, a Quarter 
of an Ounce of Cloves, as much Ginger beat very fine; 
mix with the Salt and ſeaſon them; lay them into a long Pot 
with a few Bay-leaves and Lemon-peel on the Top, a good 
Quantity of freſh Butter, and bake them at leaſt three Hours : 
Lay on a double brown Paper wetted and tied cloſe. When 
they are bak'd, take them out of the Pot while hot, and pulF 8 
them in ſmall Pieces with your Fingers ; place them cloſe in 
your potting Pots, and pour clarified Butter on the Top, Do 
Herrings the ſame Way. | - 
To pot a Pike. . 
OU muſt ſcale it, cut off the Head, ſplit it, and take 
out the Chine- bone; then ſtrew all over the Inſide fome- * 
Bay-ſalt and Pepper, roll it up round, lay it in a Pot, and 
bake it one Hour; then pour all the Liquor from it, and 
lay it on a coarſe Cloth to drain, then cover it with clarified 


Butter, and it will be red like Salmon. | 


3 To pot Charrs. 
A FTER having cleans'd them, cut off their Fins, Tails; 
and Heads; then lay them in Rows in a long baking | 
Pan; cover them with Butter, and ſeaſon them with 3 Is 
Salt, 
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| Salt, Mace, and three Bay-leaves, and bake them one Hour ; 
then take them out, and drain them very well, and dry from 


that Liquor; you may put them either ſingly, or two in a Pot, 
and cover them with clarified Butter; let them ſtand till cold. 


Jo pot Lampreys. 

5 KIN them, and cleanſe them with Salt, and then wipe 
\ 4 them dry ; beat ſome All-ſpice very fine, mix it with 
A Salt, Cloves, and Mace beaten, then turn them round, and 
ſeaſon them, and lay them on one another when you bake 
them; but when you pot them, if they be large, one will be 
enough for a Pot; bake them one Hour, and drain them dry, 
and put ſome clarified Butter over, and they will keep the 
_— Year round. 

| To pot Eels. 


A LE be Jamaica Pepper, common Pep- 

4 per, pounded fine, and Salt; ſtrew ſome of this at the 
= Bottom of an earthen Pan, then cut your Eels, after they ze 
inned and cleanſed, and lay them over it; ſtrew ſome more 
of the Seaſoning upon them, and put in another Layer of Eels, 
and ſo in this Manner until you have put in all your Eels, and 
then place a few Bay- leaves on the Jop of them: Pour in as 
much common Vinegar as you think convenient, and a like 
Quantity of Water ; cover the Pan with Paper, and bake them : 
When you take them out of the Oven, pour off the Liquor; 
then take as much clarified Butter as is proper to cover them 
; bandſomely, pour it upon them, and lay thei by for Uſe. 


| _ Jo pot Herrings, 

or of their Heads, and put them in an earthen Pot, 
lay them cloſe, and between every Layer of Herrings 
te ſome Salt, not too much; put in Cloves, and Mace and 
—_ whole Pepper, and —_—— in Bits; fill up the Pot with 


Vinegar and Water and a Quarter of a Pint of White Wine; 


gover it with wet brown Paper, and tie it down, and bake it; 
when cold it is fit to eat. 


To pot Fowls. 


| I. ET them be picked clean, and bone the Breaſts, and 
=. yp them with white Paper, and make them clean 
with a dry Cloth: Be ſure not to waſh them; for then they 
will mould, and not keep. Seaſon them well with Salt, Pep- 
per, Cloves, and Mace, and let them lay till the next Day; 
wen put them in an garthen Pot, with pheir Breaſts _ 
| 5 3 Wards; 
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wards ; then clarify as much Butter as will cover them: You 

may, if you will, ſtrew over them ſome whole Pepper and 
Mace; tie the Pot down cloſe, and bake them: if they are 
full-grown Fowls they will take two Hours, and after they 
are baked let them ſtand an Hour ; then take them out of the 
Butter, and drain them from the Gravy, and put them into 
another Pot with their Breaſts upwards, and fill their Craws a 
with good Butter, and fill the Pots an Inch with the Butter you. Wl 
baked them with, and be careful firſt to pour out the Gravy 3, 
and if you have not enough, you mult clarify ſome more. 

Ducks are done the ſame Way as Fowls. 


To pot Fowl in general. 


Eaſon with Pepper, Salt, Mace, and Nutmeg, and put 
9 them into an earthen Pan juſt covered with Water, and 
hen cold, 


utter Over. 


bake them; then take them from the Water, 
put them in the Pan again, and pour clarified 


them, 


To pot Ducks, or any Fowls, or /mall Birds. | 
REAK all the Bones of your Duck with a Rolling-pin,. | 
take out the Thigh-bones, and as many others as you: 
can, keeping the Duck whole; ſeaſon it with Pepper, Sat, 
Nutmeg, and Cloves ; lay them cloſe in a Pot with their 
Breaſts down; put in a little Red Wine, a good deal of But- 
ter, and lay a ſmall Weight upon them; when they are bak d 
let them ſtand in the Pot till they are near cold, to ſuck up the 
Seaſoning the better; then put them in another Pot, and pour al 
clarified Butter on them; if they are to keep long, put away 
the Gravy ; if to ſpend ſoon put it in; = care to (caſony 
them well. | 


4 


To pot Pigeons. % 
UT off their Legs, draw them, and wipe them with | 


a Cloth, but don't waſh them. Seaſon them pretty ⁵⁶ 
well with Pepper and Salt, put them in a Pot, with as — | 
Butter as you think will cover them, when melted, and bak d 
very tender; then drain them very dry from the Gravy, lay 
them on a Cloth, and that will ſuck up all the Gravy. Sea» 
ſon them again with Salt, Mace, Cloves, and Pepper beaten 
fine, and put them down cloſe into a Pot. Take the Butter, 
when cold, clear from the Gravy, ſet it before the Fire to 
melt, and pour over the Birds; if you have not enough, cla. al 
rify ſome more, and let the Butter be near an Inch thick WM 
above the Birds. Thus you may do all Sorts of Fowl, only 


wild Fowl ſhould be boned, | 
3 | Another 


Ted Aron. 
Another Way te pot Pigeons. 
11 RUSS your Pigeons, and ſeaſon them with Pepper, 
Salt, Nutmeg, and Cloves, as high as you thin fit, 
+ and put them into an earthen Pot, cover them with Butter, 
and bake them; when enough, pour out, and drain away the 
Butter; and when they are cold, cover them with clarified 
Butter. You may pot Fiſh the ſame Way, but let them be 
| boned when they are baked, 
To pot Rabbits. 

ALF a Dozen Rabbits being bon'd, mince them fine, 

and ſeaſon them with Pepper, Salt, Nutmeg, and 
| Mace, pretty high ; then take ſome Ham, and lay between 

each Laying of the Rabbits, and fill your Pot with Butter, 
uud ſet it in the Oven; about four Hours will do it. When 
bo ou draw j ur out the Butter it was baked with, and the 
Fat, and Put your Meat in a freſh glaz d Pot and cover it an 
nch thick with clarified Butter. i 

To pot Muſhrooms, 

| R the beſt Muſhrooms with a woollen Cloth, thoſe that 


will not rub, peel, and take out the Gills, and throw 
into Water, as you do them ; when they are all done, 
wipe them dry, and put them in a Sauce-pan, with a Hand- 

of Salt, and a Piece of Butter, and ſtew them till they are 
enough, ſhaking them often, for fear of Burning; then drain 
them from their Liquor, and when they are cold, wipe them 
WW ay and lay them in a Pot, one by one, as cloſe as you can, 
{ till your Pot be full; then clarify Butter, let it ſtand till it is 
_— almoſt cold, and put it into your Muſhrooms, When col, 
cover them cloſe in your Pot. When you uſe them, wipe 
= them clean from the Butter, and ſtew them in Gravy, 
= thickened as when freſh. 


Te pet Cheſhire Cheeſe. 


= ET three Pounds of Cheſhire Cheeſe, and put it into 
= a Mortar, with Half a Pound of the beſt freſh Butter 
vou can get; pound them together, and in the beating add 
a Glaſs or two of Canary, and Half an Ounce of Mace, fo 
finely beat and fifted that it may not be diſcerned ; when all 

is extremely well mix'd, preſs it hard down into a Gallipot, 
cover it with melted Butter, and keep it cool; a Slice of this 
upon Bread exceeds all the cream Gheeles that can poſlibly 
be made, and is generally more acceptable, 


Potted 


W * 


DY's es 
Potted Glouceſterſhire Cheeſe. 


\ 
OUND in a Mortar a Pound of Glouceſter Cheeſe, a1 
ſmall Glaſs of White Wine, a Piece of Butter of the 
Bigneſs of a Walnut, and a Spoonful of made Muſtard, mix 

k 
T” 


the Whole together, and put it into a Pot. Preſs it down 
hard, and pour melted Butter over it. Eat it as in the fore- 


going Receipt. 
— — ä —⁊—7————A—U— w — —＋1 — ut. EEy 


CHAP, VII. 


Of CoLLARING, 


To collar Veniſon. © 


ET a Haunch or Side of Veniſon, and cut it into 
Pieces fit to make three Collars ; lard them with Slips 
of Bacon, then ſeaſon them with Pepper, Nutmegs, Cloves 
and Mace beaten, and mix'd with as much Salt as will mas I 

the Spices of a greyiſh Colour ; then roll up the Collars, put 
them into an earthen Pot with a good _ of Butter 3 
cover the Pot with a coarſe Paſte, and hake it for five or fix 
Hours, draw it, let it. ſtand till it is cold, take out the Ve- 
niſon, pour away the Gravy, clean the Pot, then put in ela- 
rified Butter, lay your Veniſon in again, fill it up with cla - 
riked Butter. 1 will keep good a Year. 4 


To collar Beef. 


UT a Piece of Flank-beef ſquare, and take off the in- } 

ner Skin; make a Brine of Water, and Bay-ſalt, 
ſtrong enough to bear an Egg, let the Beef lie in it one Week, 
then rub it al over with Salt-Petre, and let it lay three Days 


- 


— 
— 


longer; then take one Ounce of white P , one 


Nutmeg, the Weight of it in Mace, and the Weight of v4 
in Cloves ; beat it all groſly, add two or three Anchovies Wi 
chopped ſmall and ſtrew upon the Beef; then roll it up hard, i 


bind it with a Tape, and ſew it up in a Cloth, and put it in 


along earthen Pan; fill it up with Half Claret, and Half Wa- 
ter, and a little Cochineal ; cover it cloſe with a coarſe Paſte, Wi 
and bakeit twelve Hours in a very hot Oven; then take off 
the Tape, and roll the Cloth very hard about it again, tie it up 
and hang it up to drain and cool: If you like Herbs, 2 9 
Weet- 
; | "== 
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Sweet-marjoram, and Parſley ſhred, are the proper Sort; but 
it does not roll fo cloſe with as without. It cannot be baked 
too tender.. 


Anot ber Way. % 


| \ \ FT HEN you have boned your Beef, then make a Brine 
3 of three Gallons of Water, one Pound of Bay-falt, 

two Pounds of White-ſalt, and Half an Ounce of Salt-petre; 
make the Brine ſtrong enough to bear an Egg; then lay your 
Beef in the Brine nine Days ; then take it out, and beat it 
with a Rolling-pin very well; ſeaſon it with an Ounce of 
Mace, ſix Nutmegs, which is beſt, ſhred fine, and not pound. 
ed, a Punce of Bay-berries, ſome dried Sweet-marjoram, 

wdered imall, two Dozen of Cloves, an Ounce of Pepper, 
a Handful or two of White-ſalt, beaten in a Mortar. Mix 
all your Seaſonings together, and ſtrew it all over the Beef; 
mind that the Beef be well dried, roll it up hard, bind it well 
in a Cloth, and put it into a Pot that will hold it; put to it 
three Pints, or two Quarts of Claret, Half a Pint of Vinegar, 
and a Quart of Water ; cover the Pot with a coarſe Dough, 
and bake it with a Batch of Bread, then let it lie all Night: 
In the Morning take it out of the Liquor, and bind it faſter, 
und hang it up to be cold. 


Another Way. 


OU muſt take about three Stone of Flank-beef, ſkin it, 
| and bone it, and beat it well with a Rolling-pin ; lay 
it in Pump-water for two Days, and then ſalt it with Bay- 


ſalt, and let it lie three Days; then take a Pint of Petre-ſalt, 


and boil in a Gallon of Water ; boil it over Night, that it 
may be cold; then pour away the bloody Brine from the Beef, 
or ut the Petre-Brine to it; then take it out, after boiling a 
little Time, and drain it: Take an Ounce of Nutmegs, Half 


an Ounce of Cloves and Mac e, an Ounce of Pepper, with Herbs, 


one Handful of "Thyme, one of Sweet-marjoram, two of Sage, 
and a little Savoury, chopp'd all well together, and ſtrew d all 
over the Beef; then roll it up as tight as you can, and ſew it 
in a Cloth, and bake it in a Pan ful of Water; when bak'd, 
and near cold, new roll it: If it be kept long, you muſt put 
in no Herbs, nor bake it in Water, but with Beef. ſewet. Let 
your Rolls be ſmall ; two Rolls are enough in one Pot. When 
they are bak'd, take them from the Fat hot, and ſet them by 
for the Gravy to run from them ; then roll them up again 
very tight, before they are cold; and when cold, take 7 the 
ö | ape, 


=> 
* 
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Tape, and put them in your Pots, covered with Beef- ſewet. 
This will keep good to the Indies. 


To collar a Breaſt of Mutton. 


ET a large Breaſt of Mutton, take off the red Skin, 
and all the Griſtles and Bones; then grate Crumbs of 
Bread, and the Volks of two or three hard Eggs, a little Le- 
mon- peel, ſweet Herbs of all Sorts, and Cives, Pepper, Salt, 
and Spice; mix theſe all together; waſh and clean fix An- 
chovics, and lay them here and there upon the Meat ; then 
ſtrew your Seaſoning over it, roll it hard, and bind it with 
Tape, and you may bake, boil, or roaſt it: Cut it in Pieces as 
thick as three Fingers, and ſerve it with ſtrong Gr 
ſome Anchovies diſſolved in it, and put into your Diſh with 
the Mutton, ſome fry'd Oyſters, and Force-meat Balls; gar- | 
niſh your Diſh with Barberries and Lemon, if you ple it for a. 

Side-diſh ; but if you make Uſe of it as a ſtanding Diſh ; then 
lay in the Bottom of the Diſh, Cutlers, Cabbage, Cauli- 
flowers, and what is in Seaſon, with Force-meat Balls, and 
black and white Puddings all about it, 


To collar a Breaſt cf Mutton to eat hot. 


ONE a large Breaſt of Mfltton, and take out all the: 

Griſtles, — it all over with the Volk of an Egg, and 
ſeaſon it with Pepper, Salt, Nutmeg, Parſley, Thyme, and 
Sweet-marjoram, all ſhred ſmall, and Shalot if you love it; 
waſh and cut an Anchovy in Pieces; ſtrew all this over the 
Meat, roll it up hard, tie it with a Tape, and put it into: 
boiling Water; when it is tender, take it out, cut it in round 
Slices, not too thin; pour over it a Sauce made of Gravy, 
Spice, Anchovy, Claret, Onion, a few ſweet Herbs, ſtrain 
—r+ with Butter, and ſhred Pickles. Garniſh with 

IcKles, | 


To collar a Breaſt of Veal, to be eaten hot. 


AKE the Bones out of your Veal ; take Salt, Pepper, 
Sweet-marjoram, ſhred Sewet, beaten Mace, grated _ 
Nutmeg, and Crumbs of Bread, with a few Oyſters ; pound 
all theſe together in a Mortar, ſpread them thick over your 
Vealß then roll it up hard into a Collar; ſew it up in a Cloth, 
and Boil it for three Hours; make your Sauce as you do for 
a white Fricaſey, thickened with Cream and the Volks of 
Eggs. Firſt boil the Bones to make good Gravy, and fry the 
Sweet-bread handſomely, cut in Bits; make Force-meat Balls 
of ſome of the Stuffing, and colour it with Juice of _— 
| an 
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and make it into Balls with the Yolks of raw Eggs, ang 


either fry, or boil them in the Sauce with the Sweetbread fo; 
Garniſh, and Slices of Lemon and fry'd Bacon. 


Another Way. C3 


B ONE a large fat Breaſt of Veal, take out alſo the G. 
tles; then having ſhred Sage, Winter-ſavoury, Sweet. 
marjoram, Thyme, and Cives ſmall, and a little Lemon: peel, 
ſeaſon them with Salt, Pepper, and Nutmeg ; add alſo three 
or four hard Eggs chop d imall ; then bone five Anchories, 
and cut a Quarter of a Pound of Bacon into thin Slices; la 
them over your Meat, ftrew your Seaſoning and Herbs upon 
it, having ſhred ſome Marrow and Beef-ſewet together, and 
mix wich your Seaſoning and Herbs; then roll up your Col. 
lars tight, and bind them up with Tape, and ſet them into the 
Oven, and when baked and cold, cut it into Slices, and eat 
it with Oil and Vinegar beat up thick together, or the Juice 
of Lemon and Pickles, if you pleaſe. You may boil your 
Collars, if you like it, in the following Pickle, wiz. Set on a 
Pot with Half Milk and Water, and put in the Veal-bones, 
with a Punch of ſweet Herbs, Mace, Pepper, Nutmeg, Salt, 
and whole Pepper, and a Bay-leaf; when all theſe are boil'd 
well till all the Goodneſs is out, take out the Bones, and put 
in the Collars, and let them boil tender ; then take them out 
and tie them up hard in clean Cloths, and hang them up till 
they are cold; then ſkim off all the Fat of the Pickle ; and 
when they are boiled enough, and the Broth cold, put them 
in, and boil up the Pickle, as you find Occaſion. Eat it as be- 
fore directed. 


Another May. 

ONE a Breaſt of Veal, wafh and ſoak it in three or 
four Waters, dry it in a Cloth, and ſeaſon it with ſa- 
voury Spice; ſhred ſweet Herbs, a Raſher of Bacon dipt in 
Batter of Eggs, and ſtrew over the Veal, then roll it up in a 
Collar, and tie it in a Cloth, ard boil it in Water and Salt, 

with Half a Pint of Vinegar and whole Spice; ſkim it clean. 
When boiled take it up, and when cold take it out of the 
Cloth, and keep it in this Pickle. 


| To collar a Calf's Head. 
AKE aCalf's Head with the Skin and Hair upon it; 
| then ſcald it to fetch off the Hair ; then parboil it, but 
not too much; then get it clean from the Bones while it 15 
hot ; you muſt ſlit it on the Fore-part ; ſeaſon it with Peppa: 


Galt, C 
and all 
and ſpr 
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I. 


The Lady's Coup ANfOR. 
galt, Cloves, Mace, Nutmeg, and ſweet Herbs, ſhred ſmall, 
and all mixed together with the Yolks of three or four Eggs, 
and ſpread it over the Head, and roll it up hard; boil it 

ertly for three Hours in juſt as much Water as will cover it; 
when it is tender 'tis boil'd enough : If you do the Tongue, 
frſt boil it, and peel it, and ſlice it in thin Slices, and likewiſe 
the Palate, and put them and the Eyes in the Inſide of the 
Head before you roll it up. When the Head is taken out, 
ſeaſon the Pickle with Salt, Pepper, and Spice, and give it a 
Boil, adding to it a Pint of White Wine, and as much Vine- 
gar. When it is cold, put in the Collar, and when you uſe it 
cut it in Slices, 

Another Way. 1 

LEANSE your Head well in Water and Salt three or 

four Hours, and bone it; then take it out, and dry it 
well with a Cloth, then ſpread it on your Dreſſer, and cut it 
as broad as you can, and waſh it over with the Yolks of Eggs, 
and ſeaſon it with chopp'd Sage, 'Thyme, Parſley, Pepper, 
Salt, and Nutmeg, then lay a Row of Slices of Ham, and * 
then a Row of Force- meat, and a few Cocks-combs, and 
Slices of Sweetbread ; then roll it up very tight, and tie it in 
a Cloth, or you may do it with a broad Tape, and then eithes "i 
ſtew it, boil it, or bake it ; you may ferve 1t hot or cold, 4 


To collar a Swan. 


B ONE the Swan, part the two Sides, and ſoak it twelve 
Hours in White Wine, Salt, Pepper, Cloves, and Mace; 
then take it up, and take Pepper and Sage minced, and dip- 
ping them into the Volks of Eggs, lay them on the two Sides 
of the Swan ; then roll them up into Collars, and boil them 
in ſtrong Broth and a little White Wine, whole Pepper, and 


and garniſh the Diſh with Meſiphalia Ham minced ; boil the 
Head to ſet upon the Collars in the Middle of the Diſh, 


Jo collar and fouſe Pork. 


AKE a Piece of Pork out of the Side, lay it in Water 
all Night, and ſqueeze out the Blood ; then ſeaſon 


them with Salt, Pepper, Nutmeg, and Mace; then wah 
your Pork on the Inllde with Volks of Eggs, and the Outſide 
of your Veal with the ſame, and lay it with the Pork; then 
ſtrew on the remaining Part of your Seaſoning, roll it up hard 


* 


* 


7 
— 
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large Mace; when you ſerve them up, cut them in Halves, 


with Sage, Parſley, Thyme, and Sweet-marjoram ; then cut | | 
Slices of a Leg of Veal, hack them with a Knife, and ſeaſon 1 
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into a Collar, bind it with Tape, and boil it; when it is boibd 

ſouſe it in the ſame Liquor with beaten Pepper and Ginger, dry it 
and a little Vinegar. . When you ſerve it up, ſtick the Pork Will ad N 


with Bay-leaves, or Roſemary, and Flowers, and parniſ if 
your Diſh with Sage and Flowers. 1885 _ 


Amther Way. Lo ke 


32 a Breaſt of Pork, then ſeaſon it with Pepper, Prat, 


Salt, Cloves, Mace, and Nutmeg, and a good Quantity 
of Thyme and Parſley ſhred fine ; roll it in a hard Collar, in 


a Clogh, tie it hard, and boil it in a Quart of Water, Salt, a 0 

Quart of Vinegar, and a Faggot of ſweet Herbs, till it i; 

tender; and when cold, keep it in this Drink. —5 
in 

To collar a Pig. | and a 


LT it up the Belly and Back, then take out all the (WI © cor 

b Bones, waſh it clean from the Blood, and lay it to ſoair 

in a Pan of Water a Day and a Night, ſhifting the Water as 

it grows red; then take it out, and wipe it very dry, ſtrew all 

the Inſide of both Pieces very well with Salt, Pepper, Cloves, B* 
Mace, and Nutmeg, beat and grated; then roll them up as 

hard and as tight as you poſſibly can, in two Collars, bind the Y 
them with a long Tape as cloſe as it will lie ; and after that vour) 
ſew them up in Cloths. The Liquor you boil them in muſt 
be a Quart of White Wine, a little good Vinegar, and the with 


reſt Water; there muſt be a great deal more than will cover and 8 
them, becauſe they muſt boil leiſurely above three Hours; Colle 
— into the Liquor a Piece of Ginger, a Nutmeg cut in in wi 

ieces, a few Cloves, and two Blades of Mace, a Sprig of ed al 


Bays, and a few Leaves of Sage, with ſome Salt ; when they 

are tender, take them up, and ſqueeze them tight in a Cloth, C 

that they may come out in Shape, When the Liquor they 

were boiled in is cold, add Half a Pint of Vinegar, and keep out t 
the Collars in it. If the Pickle begins to ſpoil, train it then 


— * 
— — — — hh 
— y EY : —_ 


through a coarſe Cloth, boil it, and ſkim it ; when cold, pour Salt, 
it over. Obſerve, before you ſtrain the Pickle, to waſh the ſtrew 
Collars, wipe them dry, and wipe the Pan clean; ftrain it the] 
again after it is boiled, and cover it very cloſe. then 
Another Way. — N 


4 1 it be a good fat Pig, ſcald him, then cut off his Mac 
| Head, and take out all the Bones and Griſtles; take 

care to keep the Skin whole; you may make two Collars, by boil 
cutting it down the Back, or make but one, juſt as you like. 
Lay it in Water all Night; in the Morning take it out, 2 then 
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it well, and ſeaſon it with Salt, Pepper, Cloves, Mace, 
and Nutmeg, all beaten; for Herbs, take Sage, Roſemary, 
and if you like them, a few Marygolds, and a little Lemon- 
|; roll them up hard in a Cloth, and boil them tender. 
To keep them, let your Souſe-drink be Water, Milk, and 
Bran, and let them be cold before you put them in, and the 
Drink ſtrained. 
| To collar Cow-Heels. x 
ONE five or fix Cow-Heels, or Feet, while they are 
hot, then lay them upon one another, iſtrewing. ſome 
Salt between; then roll them up in a coarſe Cloth, and ſqueeze 
in both Ends, and tie them up very hard; boil it an Hour 
and a Half ; then take it out, and when it is cold, put it in 
to common Souſe-drink for Brawn. Cut off a little at each 
End, and it will look better. Serve it in Slices, or the Col- 
lar, as you pleaſe. . 
| To ſouſe and collar Soals. | 
ONE your Soals, and either ſcrape or ſkin them; tben 
B mince ſome Salmon, Oyſters, Prawns, or Shrimps, with 
the Volks of hard Eggs and Anchovies ; mix theſe with ſa- 


voury Herbs ſhred {mall ; ſeaſon with Salt, Pepper, Ginger. i 


Cloves, and Nutmeg ; dry your Soals, and waſh them over 
with the Yolks of Eggs; ſpread on them the minced Fiſh 


and Seaſoning before-mentioned ; then roll up your Soals in 


Collars, tie them up with Tape, and boil them; pickle them 
in Wine, Water, Vinegar, Salt, Spices, and ſweet c.erbs, boil- 
ed all together. 
| Jo collar Trouts or Eels. 

C RAP E your Trout, and ſcour your. Eels with Salt and 
Sand, then clear their Inſides, and cut them open, taking 

out the Back bones, and cut off the Heads, Fins, and Tails, . 
then ſeaſon the Inſides with Cloves, Mace, Pepper, and IM 
Salt, ſweet Herbs, Parſley, an Onion ſhred ſmall, and Cives; WM 
ſtrew all this on the Inſide of your Fiſh, and beginning at 
the Tail roll your Fiſh up to the Head as hard as you can; 
then tie your Collars with Tape, and put to them four Quarts 
of Water, one Quart of White Wine Vinegar, a Handful of 
Salt, Half of it Bay- ſalt, a Bundle of ſweet Herbs, a little 
Mace, and whole Pepper, ſome Bay-leaves and an Onion, 
and all the Bones you took out of your Fiſh ; let this Pickle 
boil, then ſkim it well, and put in your Fil, and when it is 
enough take it up, and lec both it and the Pickle be quite cold, 
then put them together in a Stone Pot, and keep them for Uſe. 
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| To collar Eels. 
PLIT a large Eel, bone it, and waſh it, then ſtrey i 


286 


& Herbs; then roll it up, and tie it with Splinters round | . 
 { boil it in Water and Salt, White Wine Vinegar, and l 

Blade of Mace; when the Eel is boiled, take it up, and let 

the Pickle boil a little, and when tis cold, put in the Eel, 


Another Way. 


: OU muſt ſcour your large filver Eels with Salt, and 
ſlit them down the Back; take out all the Bones, waſh 

and dry them, and ſeaſon them with Nutmeg, Mace, Pepper 
and Salt, minced Parſley, Thyme, Sage, and an Onion; then 
roll each in Collars in a ſmall Cloth ; tie them cloſe, and boil 
them in Water and Salt, with the Heads and Bones, and 
Half a Pint of Vinegar, a Faggot of Herbs, ſome Ginger 
* and a little Ifinglaſs ; when they are tender, take them u ; 
and tie them cloſe again; ſtrain the Pickle, and keep the Eels 


In it. 
q Another Way. 


8 KIN two large Eels, then cut them down the Back; 
1 take out the Bones, chop a Handful of ſweet Herbs and 
ſeaſon them with Nutmeg, Pepper, and Salt; ſtrew the Herbs 
on the Inſide of the Eel, roll them up like a Collar of Braun; 
put them in a Cloth, and boil them very tender in Vinegar 
and Salt, and take them up; and when they are cold, put 
them into the Liquor for three or four Days ; if too ſharp, 
put in Water when you boil them. 


o collar Salmon. 


AKE a Side of Salmon, cut off about a Handful of 
4 the Tail, waſh your large Piece very well, dry it with 
E a clean Cloth ; then waſh it over with Yolks of Eggs; and 
then make Force-meat with that you cut off the Tail; but 
take off the Skin, and put to it a Handful of parboiled Oy- 
ſters, a Tail or two of ſters, the Yolks of three or four 

* Eggs boiled hard, fix Anchovies, a Handful of ſweet Herbs 
chopped ſmall, a little Salt, Cloves, Mace, Nutmeg, Pepper 
beat fine, and grated Bread; work all theſe together into a 
Body, with the Volks of Eggs, lay it all over the fleſhy Part, 
and a little more P Salt over the Salmon; ſo roll it 

up into a Collar, and bind it wi T hroad Tape, then boil it 

b 0 A in 


with Cloves, Mace, beaten Pepper, Salt, and fee; 
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in Water, Salt, and Vinegar ; but let the Liquor boil firſt ; 
then put in your Collars, a Bunch of ſweet Herbs, ſliced 
Ginger and pong na, let it boil, but not too faſt ; it will take 
near two Hours boiling : when it is enough, take it up into 
your Souſing-pan, and when the Pickle is cold, put it to your 
Salmon, and let it ſtand in till it is uſed ; or otherwiſe you 
may pot it, F ill it up with clarified Butter, as you pot Fowls ; 
that Way will keep longeſt, 


To collar a Pig's Head, 


AKE the Head of a ſcalded Porker, with the Feet, 

Tongue, and Ears, ſoak and waſh them well; boil 
them tender, and take out all the Bones and Griſtles, then 
ſalt them to your Taſte ; take a Cloth, ſew it tight over it, 
and tie each End; then roll it round with a Roller, and boil 
it two Hours; lay it ſtrait againſt a Board, and lay a Weight 
upon it of five or {ix Pounds, till the next Day; then unrol 
it, and put it into Pickle, as Brawn, n | 


FF 


To make Sham Brawn. 


OIL two Pair of Neats Feet tender, take a Piece of 

Pork off the thick Flank, and boil it almoſt enough, 
then pick off the Fleſh of the Feet, and roll it up in the Pork 
tight, like a Collar of Brawn ; then take a ſtrong Cloth and 
ſome coarſe Tape, roll it tight round with the Tape, then tie 
it up in a Cloth, and boil it till a Straw wil run through it; 
then take it up, and hang it up in a Cloth till it is quite cold; 
then put it into ſome ſouſing Liquor, and uſe it at your own 


Pleaſure. 
To collar Widgeons. 


BY NE your Widgeons, part the two Sides, ſoak- them 
twelve Hours in a little White Wine, Cloves, Mace, 
Pepper, and Salt ; then take them out, dry them, ſeaſon 
them with Pepper and Sage minced ; and being dipt in Eggs, 
1 them on the Sides of the Widgeons; add alſo a Couple 

of Onions; then roll them up into Collars, boil them in 
ſtrong Broth, White Wine, whole Pepper, and large Mace; 
let this be the Pickle. When you av them garniſh the 
Diſh with Fefphalia Ham minced. - 


CHAP, 
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c H A P. VIII. 
Of CONFECTIONARY. 


Orange Cream.” 


UT to a Pint of the Juice of Sill Oranges, the Volk, 

of fix Eggs, the Whites of four; beat the Eggs very 
well, and ftrain them and the Juice together; add to it a 
Pound of double-refined Sugar, beaten and ſifted ; ſet them 
all together on a flow Fire, and put the Peel of Half an 
Orange in it, 1 it ſtirring all the while, and when it is al. 
moſt ready to boil, take out the Orange- peel, and pour cut 
the Cream into Glaſſes. 


Anoiler Way. 


AKE four Oranges, and grate the Peels into a Pint of 

Water; then ſqueeze the Juice ir to the Water, beat the 
Volks of four Eggs very well, and put into the Water, ſweeten 
it very well with double- refined Sugar; preſs all hard thro' 
a ſtrong Strainer ; ſet it it on the Fire, and ſtir it carefully 
all one Way, till it is as thick as Cream; then pour it into 
your Glaſſes. 


Lemon-Cream. 


W E take five large Lemons, and ſqueeze out the ſuice, 
: then take the Whites of fix Eggs well beaten, ten 
Qunces of couble-tefined Sugar beaten very fine, and twenty 
Spoonfuls of Spring-water ; mix all together, and rain it 
thro? a Jelly-bag ; ſet it over a gentle Fire, ſkim it very well, 
and keep it conſtantly ſtirring all one Way; when it is as het 
as you can bear your Finger in it, take it off, and pour it into 
- Glaſſes ; put Shreds of Lemon-peel into ſome of the Glaſſes, 


Clear Lemon-Cream. 


ET half-made Hartſhorn Jelly, and put it into the 

Peel of two Lemons ; ſet it over the Fire, and le: it 
boil; then take the Whites of ſix Eggs, and beat them well; 
take the Juice of four Lemons, grate the Peel of them, and 
put it into the Juice of the Lemons to ſoak a little while; 

afterwards put the Juice and the Eggs together; put in ſuch a 

Quantity of double-refined Sugar as will ſweeten it to your 

Taſte ; let it boil very faſt almoſt a Quarter of an Hour, then 

ſtrain it chro' a Flannel ſelly- bag, and, as it runs through, put 


bl 
p = . i 
>: T hy 


then ſet 1 Sauce pan of Your over the Stove, and when it 
* SL , | 
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it in again two or three Times, till it looks clear; after which 
take the Peel of the Lemons boiled in it, and cut it into very 
ine Threads; put an equal Quantity of them into every Glaſs; 
ſur it till it is half cold, and then put it into Glaſſes, 


Yellow Lemon Cream, 


RATE off the Peel of four Lemons, ſqueeze the Juice 

to it, and let it ſteep four or five Hours; ſtrain it, and 
put to it the Whites of eight beg. and the Volks of two, 
well beaten and ſtrained, a Pound of double- refined Sugar, 
and a Quarter of a Pint of Roſe - water; ſtir all theſe well to- 
gether, and ſet it on a quick Fire, but let it not boil; and 
when it is Cream, it is enough. 


Almond Cream. 


OU muſt take a Quart of Cream, boil it with Half a 
Nutmeg, Mace, and a Btt of Lemon-peel, and ſweeten 
ittoyour Taſte; then blanch ſome Almonds, and beat them 
very fine, with a Spoonful of Roſe or Orange-flower-water ; 
then take nine Whites of Eggs well beaten, and ſtrain them + 
to your Almonds, and rub them very well through a thin. 
Strainer, ſo thicken your Cream; juſt give it one Boil, and 
pour it into China Diſhes, and when it is cold ſerve it up. 


Almond Milk. 


AKE a Pound of ſweet Almonds, and bitter ones ; 
blanch them well, then pound them in a Mortar, 
ſprinkling them frequently with Milk, leſt they turn ; then 
take a Quart of Milk made luke-warm, and mix it well with 
your Almonds, ſtrain as much as you can of it thro' a Sieve z 
then pour the Liquor into a Sauce-pan, and put in a Stick of 
Cinnamon, ſet it over a Stove, and boilfit, keeping it ſtirring 
continually; with a Spoon, till it comes to a Cream; when it 
begins to thicken, put in a little Salt, and ſweeten it with Su- 
gar; then put ſome ſmall Cruſts of Bread, no thicker than a 
7 into a Diſh, and pour the Almond Milk upon them, 
and ſerve it hot. Thus it is made, when uſed only at Colla- 
tions; but when it is uſed at Meals it is made thus: | 
Take Cream and Milk, a Pint of each, and having paunded 
your Almonds, boil them together in a Sauce-pan, putting in 
a Stick of Cinnamon, a little Salt, ſome Sugar, and A Zeſt 
or two of Lemon ; mix all theſe well with your Almonds, and 
ſtrain all through a Sieve, with Half a Dozen new-laid Eggs; 


” * 
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ins to boil, put a Diſh over the Sauce-pan ; pour your Al. 
— ms the Diſh, and cover it with the Pia ofa 105 
pan of fitting Size, then put live Coals upon it; look into it 
now and then, and when you 8 it is grown thick, ſe 
it by to cool, and ſerve it up cold in little Diſhes, or Plates, 


Piſtachoe Cream. 


ET a Quarter of a Pound of Piſtachoe Kernels, pound 

them very fine in a Marble Mortar, with a Spoonful or 
two of Roſe-water, and then boil them in a Fint of Cream, 
adding the juice of Spinach to make it green to your Mind, 
thicken it with Eggs, and ſweeten it to your Taſte, then ſet 
it in China Baſons to cool. 


Steeple Cream. 


II Aving five Ounces of Hartſhorn, and two Ounces of 
Ivory, put them into a Stone-bottle, and fill it up with 
Water to the Neck, and put in a ſmall Quantity of Gum Ara. 
bick, and Gum Dragant; then tie up the Bottle very cloſe, 
and ſet it in a Pot of Water with Hay at the Bottom; let it 
boil fix Hours, take it out, and let it ſtand an Hour before 
you open it, leſt it fly in your Face; ſtrain it, and it will be 
a ſtrong jelly; then take a Pound of blanched Almonds, and 
beat them very fine, and mix it with a Pintof Cream, and let 
it ſtand a little, then train it out, and mix it with a Pound of 
the Jelly; ſet it over the Fire till it is ſcalding hot, ſweeten it 
to your Tafte with double-refined Sugar; then take it off, 
mn put in a little Ambergreaſe, and pour it into ſmall high 
Gallipots, ſhaped like a Sugar-loaf; when it is cold, turn it 
out, and lay whipped Cream about it in Heaps. 


Another Way. g 
AKE a very ſtrong Jelly of 13 and that it 

may be ſo, put Halt a Found of good Hartſhorn to a 
Quart and Half a tint of Water; let it boil away near Half, 
ſtrain it off through a Jelly-bag, then have ready, beaten to 
a very fine Paſte, 11x Ounces of Almonds, which muſt be care- 
fully beat with one Spoonful of good Orange-flower-water, 


with fix or eight Spoonfuls of very thick ſweet Cream; then 
take near as much Cream as you have Jelly, and put both in- 


” toa Sauce · pan, and ftrain in your Almonds ; ſweeten it to yout 


Taſte with double-refined Sugar; ſet it over the Fire, and ſtir 
it with Care conſtantly, till it is ready to boil, ſo take it of, 


and keep it ſtirring, till it is near cold ; then pour it into nar- 
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row-bottomed Drinking-glaſſes, in which let it ſtand a whole 
Day : When you wonld turn it out, put your Glaſſes into 
warm Water for a Minute, and it will turn out like a Sugar- 


loaf. : 
Ratifia Cream. 


OIL fix Laurel-leaves in a Quart of thick Cream; 
when it is boiled throw away the Leaves, and beat the 
Yolks of five Eggs, with alittle cold Cream and Sugar to your 
Taſte, then thicken the Cream with your Eggs, and ſet it over 
the Fire again, but let it not boil ; keep it ſtirring all the 


while, and pour it into China Diſhes ; when it is cold it is 


ft for Uſe. 
Imperial Cream. 
AKE a Pint of Cream and boil it with a Stick of Cin- 
namon, and put to it a Pint of Hartſhorn-jelly, ſtir 
them together with two Spoonfuls of Orange flower-water; 
ſweeten it to your Taſte, and, when it is cold, lice ſome 


blanched Almonds in long Pieces, and ſtick them in Rows in 


it, ſo ſerve it up. 

Raſberry Cream. 
AKE a Quart of Cuſtard-ſtuff, and mix it with bruiſed 
ripe Raſberries, or preſerved ones, gather it over the 
Fire and ſtrain it, then put it in Glaſſes. Thus you may make 
any other Sort of Cream with altering the Fruit, 


Rheniſh Wine Cream. 


T over the Fire a Pint of Rh-ni+, a Stick of Cinna- 
mon, and Half a Pound of Sugar ; while this is boiling, 
take ſeven Yolks and Whites of Eggs, beat them well toge- 
ther with a Whiſk, till the Wine is Half driven into them, 
and the Eggs to a Syrup, ſtir it very quick with the Whiſk 


till it comes to that Thickneſs that you may lift it on a Pint of 


a Knife, but beſure you let it not curdle ; add to it the Juice 


of a Lemon, and Orange-Hower- water; ſo pour it in your 


Diſh, and garniſh with Citron and Biſcuit, 


Chocolate Cream. 4 


IRST take a Quart of Milk, a Quarter of a Pound of 


Sugar, and boil them together ſor a Quarter of an Hour, 


pive it three or four Boils ; take it off the Fire, and put 

Icrap'd Chocolate to it till the Cream has taken the Colour of 

t; then boil it again for a ſan, ſtrain it through a Sek, 
Docks 8 * "Wy 


then beat up the Volk of an Egg, put it in the Cream, and 
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and ſerve it in China Diſhes: Cinnamon Cream is made in 
the ſame Manner. 


Whipp'd Cream. | looſen 
IRS T take a Quart of thick Cream, then the Whites of it 2g 
eight Eggs, beaten with Half a Pint of Sack; nir more ! 


them together, and ſweeten to your Taſte with double-refin'4 
Sugar ; you may perfume it, if you pleaſe, with ſome My; 
or Ambergreaſe tied in a Rag, and ſteep'd in the Cream: 
little, whip it with a Whiſk, and a Bit of Lemon-peel tied in 
the Middle of the Whiſk ; take the Froth with a Spoon, and 
lay it in your Glaſſes or Baſons. - 


Blanched Cream. 
7 O U muſt get a Quart of the thickeſt ſweet Cream, and 
ſeaſon it with fine Sugar and Orange-flower-water, 
then boil it, and beat the Whites of twenty | og with a little 
cold Cream, take out the Treddles, and when the Cream i: 
on the Fire and boils, pour in your Eggs, ſtirring it very wel 
till it comes to a 22 then take it up, and paſs i 


through a Hair- ſieve; then beat it very well with a Spoo 
till it is cold, and put it in Diſhes for Uſe. 


Sack Cream. 


AKE a Quart of Cream, and ſet it over the Fire, and 

when it boils take it off; put a Piece of Lemon: peel 
in it, and ſweeten it very well; then take the China Bao 
you ſerve it in, and put into it the Juice of Half a Lemon, 
and nine Spoonſuls of Sack ; then ſtir in the Cream into the 
Baſon by a Spoonful at a Time, till all the Cream is in, when 
it is a little more than Blood-warm, ſet it by till next Day 
ſerve it with Wafers round it. 


Currant Cream. 


ID) RUISE ripe Currants in boiled Cream; ſtrain then 
thro a Sieve, add Sugar and Cinnamon, and ſo ſerve! 
up; and ſo you may do Raſberries or Strawberries. 


Cream Croquant. U 

AK E four or five Volks of Eggs, more or leſs, ber & . 

them up, and pour in ſome Milk, bMegrees, till you * 

Diſh be almoſt ſull; then put in it grated Sugar, green le. — 0 
mon- peel raſped, and put your Diſh over a quick Fire ; fi Ore 

oui Milk till it almoſt boil, Then lower your Fire, keep 1 


it {tirring ; put ſome of your Cream round your Diſh, hwy 
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but little in the Bottom. Take Care your Cream is not burnt, 
but only ſticking to the Diſh. When done enough, colour it 
with a red hot Fire-ſhovel: Then with a Point of a Knife 
looſen your Cream round the Diſh without breaking it : Puc 
it again in the ſame Diſh it was in before, to letit dry alittle 
more in the Oven, till it be much diminiſhed and crackling. 


Rice Cream. 
IX three Spoonfuls of the Flour of Rice, as much 
Sugar, the Yolks of two Eggs, two Spoonfuls of Sack, 
or Roſe, or Orange-fower-water, all well together, and put 
them to a Pint of Cream; ſtir it over the Fire, till it is thick, 
then pour it into China Diſhes, It may be glazed as your 
Fancy leads you. 


Cream the Italian Way. 


Bout a Quart of Milk take, according to the Size oſ your 
Diſh ; boil it with Sugar, a ſmall Stick of Cinnamon, 
and a very little Salt; when it is boiled, take a large Diſh, 
0 and a Sieve, into which put the Volks of four or five new- 
a — Eggs, and ſtrain the Milk and Eggs through it three or 
our 
Care to place it very even ; pour your Milk and Eggs into the 
Diſh, and put Fire over and under it, till your Cream is very 
thick, then ſerve it up. Obſerve that in all theſe Creams, 
mixing a little Cream makes them more delicate, 


Haſty Cream. : 


G three Qxarts of Milk warm from the Cow, and 
ſet it a boiling in a Sauce pan; when it begins to riſe, 
take it off the Fire, and let it ſtand a Moment. Take off all 
the Cream from the Top of it into a Plate. Set your Sauce- 
pan __ over the Fire, and continue to do as before, till 
your 

or other ſweet Water, and forget not to powder it well with 
Sugar before you ſerve it. 


Cream Velontes. 


UT to a Pint of Cream, a Bit of Sugar; then put it 
into a Stew-pan over the Fire; then — a Couple of 
Gizzards of either Fowls or Chickens, open them, and take 
out the Skin, waſh it well, and cut it very ſmall, then put it 
in a Cup, or other Veſſel, and put in it ſome of your boiled 
Cream luke-warm ; then put it _ hot Cinders till it 2 

3 en 


es; then put your Diſh into a baking Cover, taking 


ate be full of Cream; put to it ſome Orange · flower, 
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then put it in your Cream, and ſtrain it off two or three 
Times. Put your Diſhes on hot Cinders, and lay it upon 2 
Level, and put your Cream in it, cover it with another Dif 
with Charcoal under it. It being taken, put itin a cool Place 
If you would ſerve it with Ice, in the Summer Time, you 
muſt put it in a tin Mould, with Ice both over and under. 


Cream Veloutze with Piſtachoes. 


1.5 Ta Quart of Cream and a Bit of Sugar be boiled x; 
aforeſaid : Take a Quarter of a Pound of ſcalded and 
well pounded Piſtachoes ; reſerve a Dozen of whole ones to 
garniſh the Diſh. Take aCouple of Gizzards, and order them 
as before. Put the Fiſtachoes into your Cream, and ſkin the 
Gizzards as in the Cream before mentioned; ſtrain off your 
Cream two or three Times, pour it into the Diſh you are to 
ſerve it in, and cover it with another Diſh, with Charcoal over 
it, and it will take preſently ; then put it in a cool Place, and 
when you ſerve it up, garniſh your Diſh with the reſerved 
Piſtachoes. It may be put in Ice in the Summer as the afore- 
ſaid Cream. If your Cream is not green enough, blanch a 
little Spinach, pound, ſqueeze, and put it to it. If you would 
miake it red, take Cochineal, or ſome Juice of baked Bect 
rcot. 

Vi. B. This Way of ſetting Cream with Gizzards is much 
better than to uſe Runnet or Thiſtle. 


Cream Veloutee with Chocolate. 


W E take a Quart of Cream, put in a Bit of Sugar, 2 
Stick of Cinnamon, and a Bit of green Lemon: peel, 
with a Quarter of a Pound of Chocolate broke: Let it boil all 
together. Vour Chocolate being well mixed and boiled, and 
your Cream palatable, take it off. Then take two or three 
Gizzards of either Fowls or Chickens, open them, take out 
the Skins, waſh and cut them ſmall. Then put theſe Skins 
in a Cup or ocherVeſlel, with a Glaſs full of your lukc-warm 
Cream, and put it near the Fire, or on hot Cinders. As ſoon 
as it is taken, put in your Chocolate Cream out of the Pans, 
and dry it in | w Oven ; then put it up. 

You may bake ſome of the ſame Batter in tin Frames made 
in the Forms of Hearts, Diamonds, c. but you muſt butter 
the Bottom a little, or they will not come cleanly out. 


2 piſtachoe Cream au Bain Marie. 


UT to a Quart of Cream or Milk, a Bit of Sugar, 2? 
it boil a little; then put in it a Quarter of a Pound of ſcalded 


Stick of Cinnamon, and a Bit of green Lemon, and let 


and 


The LADY'S CoM PANION, 


and well pounded Piſtachoes : Keep ſome whole to garniſh 
"oy your Diſh. A Quarter of a Pound is but for a ſmall Diſh, 
jou muſt proportion your Quantity to the Size of your Diſh, 
ur Cream of Piſtachoes through a Sieve into a Diſh, 


Pour 
ce. with the Volks of ſix Eggs, and ſtrain it off two or three 
. Times: After this put a Stew- pan full of Water over a Stove, 


let your Diſh be bigger than the Stew- pan, ſo that the Bot- 
tom of it may touch the Water: Then put in your Cream, 
and cover it with another Diſh turned upſide down, with ſog. e 
Charcoal over it. This Cream may ſometimes be ſerved hot, 
ſor a dainty Diſh in the ſecond Courſe. 


Chocolate Cream au Bain Marie. 


FT E R boiling your Cream, order it as aforeſaid; 
A place your Sieve upon your Diſh, and put init ſix Yolks 
of Eggs, with your Chocolate Cream prepared as before. 
Then ſtrain it through a Sieve, put a Stew-pan full of Wa- 
ter upon the Fire, let the Bottom of your Diſh touch the Wa- 
ter, put your Cream in it, and cover it with another Diſh with 


and ſerve it for a dainty Diſh either cold or hot. 
Sage Cream. 


of a Pint of red Sage-juice, Half as much Roſe-water, 
and as much Sack ; Half a Pound of Sugar, and it will be 
an excellent Diſh ; and thus you may uſe it with any ſweet 
Herbs, which are pleaſant and healthful. 


| Barley Cream. | 


ET a ſmall Quantity of Pearl Barley, and boil it in 

Milk and Water till it is tender; then ftrain the Li- 
quor from it, and put your Barley into a __ of Cream, and 
let it boil alittle ; then take the Whites of five Eggs, and the 
Yolk of one, beaten with aſSpoonful of fine Flour, and two 
Spoonfuls of Orange-flower-water ; then take the Cream off 
the Fire, and mix the Eggs in by Degrees, and ſet it over the 
Fire again to thicken ; ſweeten it to your Taſte; pour it into 
Baſons, and when it is cold, ſerve it up. | 


Cream of any preſerved Fruit. 


E take Half a Pound of the Pulp of any bad 

Fruit, putitin a — Pan, put to it the Whites of 
two or three Eggs, beat exceeding well for an Hour; then with 
2 Spoon take it off, and lay it heaped up high on the Diſh or 
O4 Salver 


= 
> 
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Fire over it. Your Cream being taken, put it in a cool Place, 


OIL a Quart of Cream well, and then add a Quarter 41 
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Salver with other Creams, or put it in the Middle Baſon, 
Raſberries will not do this Way. | 


| | Another Way. 

AK E Cream, and lice ſome preſerved Peaches into it, 
or Apricots, or Plumbs; ſweeten the Cream with fine 

Sugar, or with the Syrup the Fruit was preſerved in ; mix 

theſe well together, and it cold. 


Spaniſh Cream. 
N KE three Spoonfuls of Rice- flour, ſifted very fine, 
three Volks of Eggs, three Spoonfuls of Water, and 
two Spoonfuls of Orange - flower- water; mix them well to. 
gether, then put to it one Pint of Cream, and ſet it on a 
good Fire, keeping it ſtirring till it is of a good Thickneſs; 
afterwards diſh it, and keep it cold. 


Chuted Cream. 


AKE a Gallon of new Milk, with ſome Mace and 
Nut meg; ſcald lt in a Kettle upon a Charcoal Fire, 
ſtir it that it burn not at the Bottom ; and when it 1s ready to 
boil take it off, and ftir it a little while after it is taken from 


þ the Fire; then lade it into a Milk-pan ; let it ſtand twenty- — 
four Hours at leaſt; aſterwards divide the Cream with a Knife the f 


as it ſtands upon the Pan, and take it off with a Skim- 
mer, that the thin Milk may run from it; then lay it into 
- Diſhes, one Piece upon another, with fine Sugar between each 
Piece, till your Diſh is as full as you pleaſe to have it ; thus 
keep it four and twenty Hours before you ſpread it, or longer 
{ If you pleaſe. You may beat Part of it with a little Roſe- 
water, and lay a Layer of it, and another of unbeaten 
Clouts, with Sugar between. 
This clouted Cream, beaten with a Spoon till it is thick 
and light, makes rare Spaniſb Cream; but it muſt be done 
with a little Roſe-water and Sugar. 


= Gooſeberry Cream. 
C Over two * * of Gooſeberries with Water, and let 


p them boil all to Maſh, then run them through a Sieve 

with a Spoon; to a Quart of the Pulp you muſt have ſix Eggs, 
well beaten, and when the Pulp is hot, put in an Ounce oſ 
freſh Butter, ſweeten it to your Taſte, and put in your Eggs; 
ſtir them over a gentle Fire till they grow thick; then ſet it 
by, and, when it is almoſt cold, put into it two Spoonfuls of 
the Juice of Spinach, and a Spoonful of Orange-flower- 


water 
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water or Sack, ſtir it well together, and put it in your Baſons; 
when it is cold ſerve it to Table. | 
Some love the Gooſeberries only maſhed, not pulped 
through a Sieve, and put the Butter, Eggs, and Sugar, as to 
the other, but no Juice of Spinach. | 
Quince Cream. 
ARE your,Quinces, having firſt ſcalded them till ſofts 
and maſh the clear Part of them, and pulp it through a 
Sieve; take an equal Weight of Quince and double-refined 
Sugar beaten and Fed, and the Whites of Eggs, and beat 
it till it is as white as Snow, then put it in Diſhes. 


Another Way. 


OAST four or five ripe Quinces, core them, ſlice them 
R thin, and boil them in a Pint of Cream with a Race of 
Ginger, over a gentle Fire, till it is pretty thick ; ſtrain it, 
and put to it Sugar and Roſe-water at Diſcretion, 


To make a fine Cream, 


AKE a Pint of Cream, ſweeten it to your Palate, grate 
a little Nutmeg, put in a Spoonful of Orange-flower- 
water, and Roſe-water, and two Spoonfuls of Sack, beat up 
four Eggs, but two Whites ; ſtir all together one Way over 
the Fire till it is thick, have Cups ready, and pour it in. 
To make Taffaty Cream. | 

3 the Whites of eight Eggs with Roſe - water up to 

a Froth ; put them into a Quart of thick Cream, ſkim- 
ming as it riſes ; boil it, and keep it continually ftirring z 
then having beaten up the Yolks of eight Eggs, take your 
Cream off the Fire, and lip in the Eggs, ſtir them in. Sea- 
ſon with Sugar. f 


Sweet Cream. 


AKE a Gallon of Milk, boil it, and when it riſes take 
it off, and ſet it by a-while. Skim off the Cream, 
put it into a Plate; repeat this till you have a Plate full of 
Cream; ſweeten it, put in ſome ſcented Waters, and ſerve jt 


up. —_ 
To make white light Cream. - = 
| | rm three Pints of Milk, with a Quarter of a Pint of "MW 
Sugar; take jt off the Fire, and put in the Whites of 
four 1e well whipt, ſtirring all together without Intermiſion. 
Then ſet it on the Fire again, and give it four or five Boils, 


ſtring 1 
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ſtirring it continually ; then dreſs it as you think fit When with! 
it is cold, ſprinkle Orange- flower water, and ſtrew fine Su. and l. 
gar over it; and, if you pleaſe, you may brown it with ; dont 
red-hot Fire-ſhovel. | 
Sagoe Cream. any F 


OIL ſome ſifted Sagoe gently in Milk four Hours, keep 
D ſtirring it; put to it ſome Cinnamon, and when it z 
cold, add Sugar and Roſe-water, or a Glaſs of Sack. 


Snow of the Whites of Eggs. Half 


£4? ſeveral Whites of Eggs into a Baſon, and beat then over 
with a few Sprigs of your Whiſk tightly, till it is a; and | 
white as Snow, and fo thick that it will not drop from your lay 0 
Whiſk ; then it is fit for Uſe, 


Stone Cream. P* 


AKE a Pint and Half of thick Cream, boil in it 

Blade of Mace, and a Stick of Cinnamon, and fix 
Spoonfuls of Orange-flower-water, ſweeten it to your Taſte, 
and boil it till thick ; then pour it out, and keep it ſtirring till 
it is almoſt cold; then put in a ſmall Spoonful of Runnet, 
and put it in your Cups or Glaſſes ; make it three or four 
Fours before you uſe it. 

| Fried Cream. 

IX two Handfuls of fine Flour in a Quart of Milk, 
with the Whites of eight or nine Eggs well beat toge- 
ther; put to it a little Salt, ſome Butter, and a Lemon: pecl 
cut ſmall, or grated, with Orange- flower water; ſtir the 
Whole together on the Stove till your Cream be thick. Your 
Cream being done, ſtrew Flower over your Drefler, and pour 
your Cream over it. When grown cold it looks like a 55 
cake. Then cut it into Pieces as big as you pleaſe; fry it in 
hot Lard, taking Care not to let it ſcatter. Vour Cream be- 
ing fried, diſh it up with ſome Sugar; glaze it, if you plcaſe, 
with a red-hot Fire-ſhovel, and Wed it hot. 
You may likewiſe dip your Cream in beaten Eggs, itrew it 
with Crumbs of Bread, and dreſs it the ſame Way. All Sor 
of Creams are made more delicate with Rice-flour than with 


common Flour only. 
To make a Trifle. 


AKE a Quarter of a Pound of Naples Biſcuits, put them 
in a deep China Diſh, with as much Red Wine as they 
will take to ſoak them; ſmooth them with the back Part of a 


Spoon, then whip Half a Pint of Cream, as for a gg 
| | Wl 


B 


J 


g 
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with Sugar, Lemon-juice, and a Spoonful of White Wine, 
and lay on the Froth by Spoonfuls till covered thick. If it 
dont froth ſtiff, add the Whites of two Eggs You may gar- 
niſh, when you ſerve it, with Apples, peeled Walnuts, or 
any Fruit that is in Seaſon, as you like. 


| Another Way. = 

AKE the ſame Quantity of Biſcuits as in the above Re- 

T ceipt, and place them as before directed; then warm 

Half a Pint of Sack or Red Wine, which you like, and = 

over them; then take a Quart of Cuſtard-ſtuff, made hot. 

and put to them ; then whip a Pint of Cream, or Milk, and 
lay on it by Spoonfuls till all the Cream is in. 


Hartſhorn Jelly. 

UT Half a Pound of Hartſhorn into an earthen Pan, 

with two Quarts of Spring- water, cover it cloſe, and ſet 
it in the Oven all Night; then ftrain it into a clean Pipkin, 
with Half a Pint of Reni Wine, and Half aPound of 
double-refined Sugar, the Juice of three or four Lemons, 
three or four Blades of Mace, and the Whites of four or five 
Eggs well beat; and mix it that it curdle not; ſet it on the 
Fire, and ſtir it well together, then let it ſtand over the Fire 
till there ariſeth a thick Scum; run it through a Napkin, ar 


Jelly Bag, and turn it up again till itis all clear. 


Another Way. 


Ps a large Gallipot, and fill it full of Hartſhorn, then 
pcur Spring-water upon it, and tie a double Paper 
over it, and then ſet it in a Baker's Oven with Bread; in the 
Morning take it out, and run it through a Jelly Bag, and 
ſeaſoa with Juice of Lemons and double-refined Sugar, and 
the Whites of eight Eggs well beaten; let it have a Boil, and 
run it through the Jelly Bag again into your Jelly Glaſſes; 
put a Bit of Lemon-peel in the ag. 


Another Way. 


AKE a Pound of Hartſhorn, and two Ounces of Ivory 
Shavings, put to it four Quarts of 1 put 
it over a Stove-fire, and let it boil gently till it comes to two . » 
Quarts, then ſtrain it off, and let it ſtand till it is cold; then 
take the os Part off, and put to it the Jaice of four Le- 
mons, and ougar to your Taſte, and the Whites of fix Fegs, 
boil all theſe up gently, and run them through your Ialy 
Bag into your Glalics. 2 
; ou 
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I You muſt obſerve, that after your Jelly has paſſed through 
the Bag once, you muſt put it in the ſecond Time by little and 
| little, and ſo on, till you find it becomes very fine; and if you 
find your Jelly does not fall fine readily, you muſt take the 
Shells of your Eggs, and break them ſmall, and boil them 
up in your Jelly, and ſo run it through the Bag. 


Another Way. 


AKE Half a Pound of Hartſhorn, an Ounce of Iſing. 

glaſs, and put it in three Quarts of Spring- water; 

boil it till it comes to three Pints, then ſtrain it off, and add 
to it the Juice of four Lemons, Half a Pint of Lin or Ri. 
niſb Wine, the Whites of four Eggs, and the Peel of a Lemon 
cut thin; ſweeten it to your Tafte with double-refined Sugar, 
Jet it on the Fire, and ſtir it all the while; it muſt boil Half 

an Hour; then run it through your Bag into Glaſſes. 


Hartſhorn, or Calves Feet Jelly, witho: £ Lemons. 


Aving a Pare of Calves Feet, boil them with fix Quart 
of Water to maſh, it will make three Quarts of Jelly; 
then ſtrain it off, and let it ſtand till it is cold, take off the 
Top, and ſave the Middle, and melt it again, and ſkim it; 
then take fix Whites of Eggs beaten to a Froth, Half a Pint of 
RheniWine, and one Lemon, after the Juice is ſqueezed out, 
with Half a Pound of fine powdered Sugar; ſtir all together, 
and let it boil, then take it off, and put to it as much Spirit of 
Vitriol as will ſharpen it to your Palate, about one Penny worth 
will do; let it not boil after the Vitriol is in it; let your el 
Bag be made of thick Flannel, then run it through till it is 
very clear; you may put the Whites of the Eggs that ſwim at 
the Top into the Bag firſt, and that will thicken the Bag. 


Calves Feet Jelly. 


AKE eight Calves Feet, take off the Fat, take out the 

| Bones ; lay the Feet to ſoak in Water for three or four 
Hours; then boil them in fix Quarts of Spring- water, ſkim 
them often, boil them till it comes to two Quarts ; ſtrain them 
through a linnen Cloth; ſet it by to cool, and when cold, 
Pare off the Settlings at Bottom, and Fat from the '1 op: 
elt it in an earthen Pipkin; put to it two Quarts of White 
Wine, four or five Blades of Mace, a Quarter of an Ounce of 
bruiſed Cinnamon, two or three Races of Ginger ; you may 
alſo, if you pleaſe, add a Grain of Muſk : Take the Whites 
of twelve Eggs, beaten vp with three Pounds of * 
5 " Sugar; 
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gg mix theſe with the Jelly, and boil it gently, addi 8 
the Juice of a Couple of Lemons, ſtrain it for Uſe, 


Another Way. 


AKE four Calves-feet, ele an waſh'd and bon'd, put 

them into a Gallon of Water with four Ounces of 
Hartſhorn ; boil it to a Jelly, then run it through a Bag, and 
clarify it with the Whites of fix Eggs ; add to it a Quart of 
White Wine, and the Juice of five ons, and fix Pippins 
ſliced ; ſweeten it with the beſt Sugar to your Taſte, fo bon 
it up, and run it thro your Bag into Glaſſes. 


Chryſtal Jelly, 

AKE out the great Bones and Fat of four Pair of 
＋ Calves-feet, then lay them to ſteep in Water; ſhift 
them three or four Times in twenty-four Hours; then 
boil them in a clean Pot or Pipkin, with eight Quarts of 
Spring- water, ſkim it clean, boil it till it is Half boiled away, 
then ſtrain it, and ſet it by to cool; when it is cold, take the 
Fat from the Top, and pare the Settling clean off from the 
Bottom ; then put in a Pipkin that will hold a Gallon and a 
Half, five Pints of clear White Wine, the Juice of four Le- 
mons, four Blades of Mace, and three Races of ſliced Ginger; 
then ſet it on the Fire, diſſolve it, and ſet it by to cool ; then 
take five Pounds of white Sugar beaten, and mix it with the 
Whites of ſixteen Eggs in a great Diſh, and put it into a Pip- 
kin to your Jelly; ſtir all together with a Grain of Amber- 
greaſe and Muſk, tied up in a linnen Rag; add near a Half 
a Pint of Roſe-water ; ſet it again over a gentle Charcoal- 
Fire, let it ſtew ; and, before it boils, put in alittle Iſinglaſs, 

and when it boils up, let it cool a little, and run it. When 
you have a Mind, put the Juice of Almonds to ſome of this, 
and it will make it appear white Jelly of a very fine Taſte. 


To cohur Jellies. 
Jy be made of Hartſhorn, or Calves-feet, or Legs, 


may be made of what Colour you would have them ; if 
hite, uſe Almonds pounded and ſtrained after the uſual 
Manner ; if Yellow, put in ſome Yolks of Eggs, or a little 
Saffron ſteep'd in the Jelly, and ſqueezed ; if Red, ſome 1 
uice of Red-beet; if Grey, a little Cochineal ; if Purple, 
ſome Purple Turnſole, or Powder of Violets ; if Green, ſome 
Juice of Beet-leaves or Spinach, which muſt be boiled to 

take away its Crudity, "if 
anc 
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then ſtrain it through a very fine Sieve ; then pound your Al. 


Salt, Roſe-water, and Sugar, boil it tifl it comes to a good 
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| Blanc Manger. 
UT to a Couple of Calves- feet and a Handful of Hart. E 
horn, three Quarts of Water, and let it boil ſlowly a 
ohg Time, till it jellies ; then let it ſtand to be cold, after boil tl 


being ſtrained; and after that take the Fat and Settlings a mere 
Bottom clean away, then pound a Quarter of a Pound of let it 
blanched Almonds very fine, with a Tea-cup full of Orange. it aga 


flower-water; then melt the Jelly over the Fire, and take Scum 
from it again all the Fat; then mix your Almonds in it, and or thr 
- a Pint of Cream that has been boiled and quite cold; then, for U 


when all is mixed and ſweetened to your Taſte, with double- 
refined Sugar, ſtrain it again into Baſons, and let it ſtand till 
cold. 

To make it Red or Yellow, you muſt ſqueeze it through a 
fine Cloth, with a little Cochineal or Saffron. 


Blanc Manger of Hartſhorn. 


| AVING a Pound of raſped Hartſhorn, boil it for a 
conſiderable Time, till the Liquor is become clammy ; 


monds, moiſtening them with a little Milk or Cream; then 
ſtrain the Jelly with the Almonds three or four Times to 
make it white, and put to it a little Orange-flower-water. 


Blanc Manger after the French Faſhion. 


IRST boil a Pike in Water very tender, and mince 

the Fleſh ſmall, then take a Pound of Almond-patte, 
beat it with the Fiſh, put to it a _ of Cream, the Whites 
of a Dozen Eggs, and ſome grated white Bread ; mix theſe 
together, ſtrew them with Salt and Sugar ; then put them 
into a Stew-pan over the Fire, ſtir it till it is boiled thick; 
then ſet it by till it is cold; ſtrain it again into a Diſh, ſcrape 
Sugar over it, and ſerve it up. 


Blanc Manger he Italian Way. 


E T a cold Capon that has been either boil'd or roaſted, 
take off the Skin, mince the Fleſh, and pound it in a pe! 
Marble Mortar, with blanched Almonds ; then mix it with 
ſome Capon-broth and grated Bread, ſtrained together with 


— then either put it into Paſte, or ſlew it up in a 
ich. 


Jelly 
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Jelly / Currants. 
ET four Pounds of Currants, and ſtrip in the Fruit, to 


boil the Syrup to a _ between ſmooth and pearled, 
there does no Scum ariſe; then lay all gently on a fine Sieve, 
let it ſtand and drain thoroughly; then boil the Jelly, ſkim 
it again well ; put them into Gallipots, and take off a thin 
Scum that riſes upon them, to render the Liquor clear ; two 
or three Days after cover the Pots with Paper, and keep it 


for Uſe. 
Another Way. 
P IC K ſome Currants from the Stalks, put them in a Pan, 


and let them boil, that the juice may come out; put 
them on a Strainer, or in a Bag, that the juice may run from 
the Stones and Skins, then put it over the Fire again to ela- 
rify. Clarify ſome Sugar almoſt to Candy, and put in your 
Juice of Currants ; your Juice mult be pretty ſtrong in your 
clarified Sugar, that it may taſte of the Fruit ; let it boil a 
little with the Juice in it, ſkim it, take the reſt off with Paper, 
and put it into your Pots to keep ; when they are cold, cover 


Jelly, tie over the Pot ſome ſtrong Paper; ſee that you tie it 
cloſe, and keep it in a dry Place, for fear of ſpoiling. 

Jelly of Barberries, Gooſeberries, Grapes, &c. are made 
after the ſame Manner, 


Jelly F Cherries. 


fr very good ripe Cherries, bruiſe them, 


ſqueeze them through a linnen Cloth ; add to the 
Juice the ſame Quantity of Sugar brought to its crack'd 
Boiling; ſtrain your Cherry juice, and pour it into the Su- 
par; let it boil together, keep ſkimming it till the Syrup is 
rought again to a Degree between {moth and pearled ; 
then pour it into Glaſſes or Gallipots, and afterwards take 


off the thin Scum that will riſe upon them; let the Glaſſes, 


Sc. ſtand three Days uncovered, then cover them with Pa- 


per. 

Jelly of Raſberries. 
E T fix Pounds of Raſberries, three Pounds of Currants, 
and ſeven Pounds and a Half of Sugar brought to the 
crack'd Bolling ; {trip in the Fruits, and let them all boil to- 
gether, ſcimming it till no more Scum will riſe, and the Sy- 


Y 


Y a four Pounds of Sugar brought to its crack'd Qualigy, -4 


them with ſome Paper dipp'd in Brandy on the Top of your 


rup 
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rup is become between ſmooth and pearled ; take the jel 
that paſſes through, and give it another Boiling, ſkim it wel 
and put it into Pots, or Glaſſes, as before. | 


* Jelly 7 Quinces. | 

1 AVING bruiſed your Quinces, preſs out the Juice, 
and clarify it, allowing a Pound of clarify'd Sugy, 

boiled to a candy Height, to every Quart of Juice, Boi 

them together, and add a Pint of White Wine, in which 

Plamb-tree or Cherry-tree Gum has been diſſolved, and thi 

will compleat it. : 

| Another Way. 


ARE your worſer Quinces, and cut them to Pieces, 
Cores and all; boil them in Water till they are ſoſt, 
then ſcald the Quinces you mean to flice for preſerving, and 
make your Syrup thus: Three Pounds of Sugar to three 
uarts of Water ; clarify the Sugar, and when it is clear put 
in three Pints of the Jelly ; let it boil a little, then put in four 
Pounds of ſliced Quinces ; at firft let them boil but ſoftly, but 
when the Syrup has pierced them, let them boil as faſt as can 
be ; if the Quinces are enough before the Syrup, take them 
up, and let the Syrup boil till it will jelly; then put it up 
uickly in Glaſſes ; for if the Jelly be broke, it will grow 
in. You may either put Slices and Jelly together, or W 
zately. Your Sugar muſt be double-refined. This will not 
keep above Half a Year, and muſt be in a Room where there 
is a Fire. | 
Jelly F Apples, and other Sorts of Fruit. 


C UT the Apples into Pieces, ſet them over the Fire with 
Water in a Copper-pan, boil them till they turn to a 
Marmalade, as it were ; = ſtrain them through a linnen 
Cloth or Sieve, and to every Quart of Liquor put three Quar- 
ters of a Pound of crack'd boil'd Sugar ; boil it all to a De- 

e between ſmooth and pearled, king off the Scum as it 
riſes. If you would have the Jelly of a red Colour, add ſome 
Red Wine, or prepared Cochineal, keeping it covered. Af. 
— the ſame Manner you make the Jelly, of Pears and other 

ruits. 


Another Way. \ 
E T your Water boil in the Pan you make it in, and 
when the Apples are pared and quartered, put them into 
our boiling Water ; let there be no more Water than will 


Juſt cover them, and let it boil as fait as poſlible ; and whos 
: . 
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the Apples are all to Pieces, put in about a Quart of Water 
more, and let it boil Half an Hour longer ; then run it thro? 
your Jelly-bag, and uſe it for any Sort of Swe.tmeat. In 
the Summer Codlings are beſt ; in the Winter Golden · 
Runnets or Winter-Pippins. - 


Char Pippin- Jelly. 


AK E twelve or fourteen of the beſt Sort of Pi ; 
pare them, and _ into cold Water, ſet chem 
on the Fire, and let them boil as faſt as can be, till the Li- 

quor is Half boiled away ;*then take them off, and ſtrain the 
Jutce ; then take a Pint of that — put it in a Sauce - pan, 


i, Wl and put to it a Pound of double-refined Sugar ; ſet it then 
don the Fire, having one to blow it, that it may boil very faſt, 
e and yourſelf taking off the Scum as it riſes: When it has 


boiled thus faſt rather more than a Quarter of an Hour, 

in four Spoonfuls of the Juice of Lemons, keeping it Ri 
boiling and ſcimming; try it ſometimes in a Plate, and when 
you find that it will jelly, take it off, and put it up inGlaſſeg, 


Jelly 7 Pippins with Slices. 


AKE a Pint and a Half of Water, and a Pound of Sus 
ar ; ſer them on the Fire to boil a Quarter of an 
Hour, then ſkim it very clean, and take it off the Fire; then 
, WY take three Pippins or Pearmains, which may weigh Half 8 
Pound before they are pared or cored ; pare and core them, 
cut them in thin Slices, and the Water and Sugar being but 
Blood-warm, put them in, ſet them together on the Fire, and 
make them boil as faſt as you can; then take Half a Pint of 
Pippin-water made ſcalding hot, and put it to the reſt ; alſo 
the Juice of a Lemon and Orange made warm, and put ing 
make it boil as faſt as poſſibly you can, then try it in a Spoon, 
and when it will jelly, glaſs it. . 
Apricot- Jelly. | 
£ Jy twenty-four Apricots ſtoned and pared, put a Pound 
and a Half of fine powdered Sugar; let them ſtand 
ſeven Hours, then boil them till they are tender and clear. If 
any of them are clear before the reſt, take them out, and put 
them in, ſo that they may be all clear together, and let them 
ſtand till next Day. Then boil a Quart of ſtrong Codling 
Jelly, and two Pounds of Sugar together ; make the Apri- 
cots ſcalding hot, pour the Jelly over them, and boil them 
till the Apricots riſe in the Jelly. You may put them in Pots 
or 
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or Glaſſes, and cover them down with white Papers. Thus 
you may do Peaches and large Plumbs. 


Lemon-Jelly, 


"Wt: AKE hve large Lemons, and ſqueeze out the Juice, 
and beat the Whites of ſix Eggs very well; put to i 
twenty Spoonfuls of Spring- water, and ten Ounces of double. 
refined Sugar beat and ſifted ; mix all together, and ſtrain i 
through a Jelly-bag, and ſet it over a gentle Fire, with a Bit 
of Lemon-peel in it; ſtir it all the while, and ſkim it very 
clean; when it is as hot as you can bear your Finger in it, 
taxe it off, and take out the Peel, and pour Jelly into Glaſizs, 
You may make Orange-]Jelly the ſame Way. 


E 
| 
Fire $1 


elſe pul 


firain 1 


| Syrup of Lemons or Oranges. 
" a Pint of Juice put a Pound and a Half of double. 


very fi 


1 refined Sugar, ſimmer it to a Syrup over a ſlow Fire; and wl 
ſtir it often ; after it is ſettled from the Dregs, pour off the ſome | 
Syrup, and keep it in Bottles for Uſe. Jelly ; 

Ribbon-Jelly. then p 

AKE out the great Bones of four Calves-feet, and — 
N put the Feet into a Pot, with ten Quarts of Water, + 
gee Ounces of Iſinglaſs, a Nutmeg quartered, and four 2 
lades of Mace; then boil this till it comes to two Quarts, 1 * 


and ſtrain it through a fine Flannel-bag, and let it ſtand Neck 
twenty-four Hours ; then ſcrape off all the Fat from the Top oy | 
very clean; then heat it, and put to it the Whites of ix MI © - : 
Eggs, beaten to a Froth ; boil it a little, and ſtrain it again we | 
through a Flannel-bag ; then run the Jelly into little high rely 
Glaſſes ; run every Colour as thick as your Finger; one Co- nah 
tour muſt be thorough cold before you put another on, and 
that you run on mull only be Blood-warm, for fear it mixes 1 
with the reſt. Vou muſt colour Red with Cochineal, or the 
_ of Red-beet ; Green with the Juice of Spinach, or in tw 
eet-· leaves boiled firſt to take away their Crudity ; Yellow ſtrain 
with Saffron, or ſome Volks of Eggs; Blue with Syrup of with 
Violets ; White with thick Cream, or Almonds pounded af- 
ter the uſual Manner, and ſometimes the r=" 4 by itſelf. 
You may add Orange-flower-water, or Wine and Sugar, and 
Lemon, if you pleaſe ; | ut this is all Fancy, 
A Jelly-Poſlet. 


AKE twenty Eggs, leave out Half the Whites, and 
beat them very well; put them into the Baſon you 


ſerve 
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"hos erve it in, with near a Pint of Sack, and a little ſtrong Ale; 

fweeten it to your Taſte, and ſet it over a Charcoal Fire, 

keeping it ſtirring all the while; then have in Readineſs a 
f Quart of Milk or Cream boiled, with a little Nutmeg and 
ce, Cinnamon ; and when your Sack and Eggs are hot enough 
to ſcald your Lips, put the Milk to it boiling hot; then take 


the Brim of the Diſh, and ſerve it to the Table.“ 


To make Hartſhorn-Flummery. 


ET three Ounces of Hartſhorn, and put it to boil with 
two Quarts of Spring-water ; let it ſimmer over the 
Fire ix or ſeven Hours, till Half the Water is conſumed ; or 
elſe put it in a Jug, and ſet it in the Oven with Bread; then 
train it through a Sieve, and beat Half a Pound of Almonds 
rery fine, with ſome Orange-flower-water in the Beating ; 


ſome fine Sugar; ſtrain it out, and mix it with your other 
Jelly ; ſtir it together till it is little more than Blood-warm ; 
then pour it into Half-pint Baſons, fill them but Half full: 
When you uſe them, turn them out of the Diſh as 
Flummery ; if it does not come out clean, hold the Baſon a 
Minute or two in warm Water ; eat it with Wine and *. 5 
You may ſtick Almonds in it, or not, juſt as you pleaſe. Or, 

Put ſix Ounces of Hartſhorn in a glaz'd Jug, with a long 
Neck, and put in three Pints of River-water ; cover the Top 
of the Jug cloſe, and put a Weight on it to keep it ſteady ; ſet 
it in a Pot, or a Kettle of Water twenty-four Hours; let it not 
— but be ſcalding hot; then ſtrain it out, and make your 
Jelly. | 


vB oo iy 


, , A = *Q ag 


Another Way. 


{ AKE Half a Pint of Jelly of Hartſhorn, very ſtiff, put 

Half a Pint of Cream to it; boil it up in a Sauce-pan, 
in two Laurel-leaves, ſome Nutmeg, Mace, and Cinnamon, 
ſtrain it into ſmall Baſons ; when cold turn it out, and ſtick it 
with ſliced Almonds. Serve it with Wine or Cream. 


Calf's-Foot Flummery. 

AKE two Calves-Feet, and ſplit them, and take ont 

the large Bones, put to them three Pints of River- 
water, a Slice of Nutmeg, a Blade of Mace, a Race of Gin- 
ger, and a little Orange and Lemon-peel cut very thin ; put 
It over a ſlow Fire, and let it boil gently, till it comes to a 
firong Jelly, taking off the Scum, then Kain it off, and let it 


0 


- 
\ 


it of the Fire, and cover it up Half an Hour; ſtrew Sugar on 


and when they are beat, mix a little of your Jelly with it, and 


u do 


| 


* 
\ 
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ſtand till it is cold; then take off the Settlement, and add u 
it Half a Pint of Milk, put it over a flow Fire, and take the 
Volks of eight Eggs, and beat them well together, with 2 
little cold Milk; and when your Jelly begins to be luke - wam 
ut them into it, and keep it ſtirring till the Eggs begin tohe 
et, then run it — a Sieve, and put it into Cups. Von 
muſt ſweeten it according to your Tale. 


* Oatmeal-Flummery. 


UT three large Handfuls of Oatmeal, ground ſr all, in. 
to two * of Water; let it ſteep Pay and Night, 
then pour off the clear Water, and put the ſame Quantity df 
freſh Water to it, and let it ſtand the ſame Time; then ſtrain 
it thro' a fine Hair- ſieve, and boil it till it is as thick as Haſh. 
poomng ; ſtir it all the while, that it may be extremely 
mooth : When you firſt ſtrain it oat, beſore you ſet it 6n the 
Fire, put in one Spoonful of Sugar, and two of Orange. 
flower-water. When it is boiled enough, pour it into ſhalloy 
Diſhes for your Uſe. Eat it with what you pleaſe, either 
Wine and Sugar, or Beer and Sugar, or Milk, or Cyder and 
Sugar. | 
* French Flummery. 
OU muſt take a Quart of Cream and Half an Ounce 
of Ifinglaſs, beat it fine, and ſtir it into the Cream, 
Let it boil ſoftly over a ſlow Fire a Quarter of an Hour, keep 
it ſtirring all the Time; then take it off the Fire, ſweeten it 
to your Yalate, and put in a Spoonful of Roſe-water, and a 
—— of Orange · flower- water, frain it, and pour it into 
laſs or Baſon, or juſt what you pleaſe, and when it is cold, 
turn it out. It makes a fine Side-diſh, You may eat it with 
Cream, Wine, or what you pleaſe. Lay round it baked 
Pears. It both looks very pretty, and eats fine. 


- Scotch Flummery. 
AKE three Pints of Milk, a little Cream; beat the 
Yolks of nine Eggs with a little Milk or Roſe-water; 
ſweeten it with Sugar to your Palate, put in ſome Nutmeg; 
then butter a Diſh, and pour it in; ſet it over a gentle Fre 
cloſe covered; when it begins to grow thick, have ready 
ſome Currants plumpt in Sack, ſtrew theſe over it. It mul 
not be ſtirred while it is over the Fire; when enough ſerve i: 


up quick. 
9 West- Country Flummery. 
1 Half a Peck of Wheat - bran in ſteep in cold Water, 
for three or four Days; then ſtrain it, and boil 10 
y, 
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ſelly, ſweeten it With Sugar, and put in Orange · flower and 
Roſe-water ; then ſet it by till it is cold, and eat it with 
Cream, Milk, Wine, or Ale. 


PRESERVES and CONSERVES, 


* To clarify Sugar for Preſerving. 

Rovide an earthen Pan of a convenient Size, with Water, 

break an Egg or more into it, with the Shell, m—— 
to the Quantity of your Sugar: That done, let all be whipp 
together with a Whiſk or Birchen Rods, and poured upon the 
Sugar that is to be melted ; afterwards, ſet it over the Fire, 
ſtir it about continually, and as ſoon as it boils, let the Scum 
be carefully taken off: As the Sugar riſes from Time to Time, 
ſlip in a little cold Water, to prevent its running over, and to 
raiſe the Scum, adding alſo the Froth of the W hate of an Egg, 
whipped a-part ; when after the Liquor has been thorough 
kimmed, there only remains a ſmall whitiſh Froth, not blac 
and foul as before; and when the Sugar, being laid on the 
Surface of the Spatula, or Skimmer, appears very clear, 
take it off the Fire, and paſs it through the Straining-bag, 


/ Another May. 


Rivate Perſons, who in preſerving Fruits only have Oc 
caſion to uſe four or five Pounds of Sugar at once, may 
clarify it without any Loſs, in the following Manner : The 
Sugar is to be firſt diſſolved in Water, and ſet over the Fire, 
with the White of a whipt Egg, pouring in, as ſoon as it 
lwells up, ready to run over, a little cold Water to give it a 
Check ; but when it riſes a ſecond Time, it muſt be removed 
from the Fire, and ſet ty a Quarter of an Hour; during 
which Space it will ſink, a black Scum only ſettling on the 
Top, which you muſt gently take off with the Skimmer, and 
it will be ſufficiently clarified, tho' not altogether ſo clear, 
nor ſo white as the former. 
1 Different Way: of boiling Sugar. 
\HE common People generally judge Sugar to be boil'd 
enough, when ſome Drops of it, put upon A P late, 
grow thick or ropy, and craſe to run any longer; indeed, this 
Way ot boiling is proper for certain Jeil;es, and Compotes of 
Fruits; but lttie :ogrels would be made in the Confectionary 


5, if not ſe were known: Therefore tis abfolute 
| neceſſary 


by which Means the Clarification will be abſolutely compleat. 
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— to underſtand all the different Degrees of boiling 
ugar. 
Theſe Boilings are performed by Degrees, and the folloy. 


ing Denominations are appropriated thereto ; that is to ſay, 
Sugar may be boiled till it becomes ſmooth, Pearled, Bloyy, 


Feathered, Cracked, and Caramel. Theſe fix Degges ar: O 
alſo ſubdivided with Reſpect to their particular Quali; ;, 7 
the leſs and greater Smooth, the leſs and greater Pearled; er. ſet | 
Feathered a little and a great deal, and ſo of the reſt. _— 
The boiling of Sugar, called Smooth. Eugar u. 
O U muſt ſet the clarified Sugar over the Fire to boil, NNind of 
which has attained to this — when the Artiſt, ſcaled C 
having dipped the Tip of his Fore-finger into it, after ard, 
applying it to his Thumb, and opening them a little, a ſmall ( 
Thread or String ſticks to both, which immediately breaks, F for 
and remains in a Drop upon the Finger: When this String i; . 
almoſt imperceptible, the Sugar has only boiled till it becomes ber to! 
a little ſmooth; and when it extends itlelf farther before it ir _n 
breaks, tis a Sign that the Sugar is very ſmooth. — 
lerxve CV 
The Pearled Boiling. putting 
H ben boiled the Sugar a little longer, let the ſame Ex- oer w 
periment be reiterated, and if neg your Fingers, ordered 
as before, the String continues ſticking to both, the Sugar is ſs ſoon 
- come to its pearled Quality, The greater Pearled Boiling is, racks 2 
when the String continues in like Manner, altho' the Fi: gers etherwi 
are quite ſtretched out, by entirely ſpreading the Hand. Thi Hef Vie: 
Degree of Boiling may alſo be known by a Kind of round If. after 
Pearl that ariſes on the Top of the Liquor. — he 
The Blown Boiling. put as n 
WV EN the Sugar has had a few more Walms, hake ind the 
the Skimmer a little with your Hands, beatin gthe eren mi 
Side of the Pan, and blow through the Holes of it from one boiling 
Side to the other; ſo that if certain Sparks, as it were, or kept to! 
ſmall Bubbles fly out, the Sugar has attained to the Degree of Wot Boil 
boiling termed blown. : | yum 
The Feathered Boiling. I fen 
HEN after ſome other Seethings the Artiſt blows ef Wat 
through the Skimmer, or ſhakes the Spatula with 2 ably to 
back ſtroke, till thicker and lar er Bubbles riſe up on high, therein 


then the _ is become Feathered ; and when, after frequent 
e Bubbles appear thicker, and in a greater Quan- 
* ; _ ty, 


ogethe 


o 
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iy, ſo that ſeveral of them ſtick together, and form, as it 
ere, a flying Flake, then the Sugar is ſaid to be greatly 
Feathered. | ; 
The Cracked Boiling. 


O know whether the Sugar has attained to this Degree, 
you are to dip the End of your Finger into cold Wa- 
xr, ſet by, in a Pot or Pan, for that Pur oſe; then having 
exterouſly run it into the boiling Sugar, dip it again into the 
vater; thus keeping your Finger in the Water, rub off the 
Sugar with the other two; and if it break afterwards, with a 


alled Crack'd. 
The Caramel Boiling. 


F ſome Sugar reduced to the Condition expreſſed in the 
preceding Article, were p ut between the Teeth, it would 
ſick to them, as it were Glue or Pitch; but when it is brought 
o its utmoſt Caramel Height, it breaks and cracks, without 
icking in the leaſt : Therefore, Care muſt be taken to ob- 


over when it is cracked, and afterwards — the Sugar, ſo 
ordered, with your Teeth, to try whether it will ſtick to them; 
3 ſoon as you perceive that it does not, but on the contrary, 
racks and breaks clever, remove it forthwith from the Fire, 
therwiſe it will burn, and be no longer good for any Manner 
of Uſe : However, as to the other well conditioned Boilings ; 
if. aſter having preſerved any Sweetmeats, ſome Sugar be Ai 
left, that is cracked for Inſtance, or feathered, and which 
cannot be uſed again in that Condition, tis only requiſite to 
put as much Water thereto as is needful to boil it over again, 
and then it may be brought to any Degree whatſoever, and 
even mingled with any Sort of Sugaror Syrup. The Pearled 
* {Wboiling is generally uſed for all Sorts of Comhts that are to be 
D Wk+pt for a conſiderable Time. The Uſe of the other Ways 


oe Boiling ſhall be ſhewn in treating of ſeveral Sorts of 


dweetmeats, to which they are appropriated. 
Sometimes Fruit may be preſerved with thin Sugar; that 
to ſay, when two Ladlefuls of clarified Sugar are put to one 


ably to the Quantity of the Fruits which are to be well ſoaked 


oether, ſomewhat more than luke-warm, in Order to be 
poured upon them. l N * 
ks ts „ 


ind of crackling Noiſe, it is come to the Point of Boiling 


ſerve every Moment, when it has boiled to this laſt Degree; 
putting the Directions juſt before given, into Practice, to diſ- 


of Water; four to two, fix to three; and ſo on pro n- 


herein; to that Purpoſe you muſt heat the Sugar and Water 
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To preſerve Gooſeberries Liquid. dear 
* AKE Green Gooſeberries and ſlit them on one $i | 
with a Penknife, and take out all the ſmall Gral 

that are on the Infide ; then put them into very clear W 
ſet over a gentle Fire: As ſoon as they riſe on the Top of t 
Water, they are to be removed, and ſet by in the ſame 1; 
| When they are cold, let them be put into other freſ 
ater over a moderate Fire, till they recover their green C 
Jour, and become very ſoft; afterwards, being cool'd 292 
in Water, they are to be well drained, and put into Sug 
paſſed through the — I At that very Inſtant, gi 
them fourteen or fifteen Boilings, to the End, that they ma 
thoroughly imbibe the Sugar, and ſtand by till the next Day 
then having drained them, ſlip them into the Syrup boils 
to the Pearl'd Degree, and let them have four or five covered 

Boilings, which will bring the Whole to Perfection. 


[ To dry Gooſeberries. 


O every Pound of Gooſeberries, when ſtoned, put tut W 
Pounds of Sugar; but boil the Sugar till it blows ven 
ſtrong; then ſtrew in the Gooſeberries, and give them a tho them 
rough Boil, till the Sugar comes all over them, let them ſeti 
2 Quarter of an Hour, then give them another good Bull Set 
then ſkim them, and ſet them by till the next Day; the 
drain them, and lay them out on Steves to dry, duſting then after t 
very much, and put a good briſk Fire into the Stove ; whe 
dry on one Side, turn them and duſt them on the other ; and 
when quite dry, put them into your Box, H 


| To candy Gooſeberries. many 
Lie your Gooſeberries be the largeſt and faireſt, pic be dri 


them, and wipe them clean with a linnenCloth; for eve #5 wel 
ound of Gooſeberries diſſolve two Pounds of Sugar, and 2 
Ounce of Sugar-candy, in Damaſk roſe-water, and boil then 

7 to a candy Height; then let it cool, and put in you $ 1 

ooſeberries, ſtir them with a wooden Spatula till they ar | 


candied, then put them up for Uſe. N 
ide, 


_ . #% make Gooſeberry Jam. the ſa 


ry your Gooſeberries full ripe, of the green Sort, ol hich 
and tail them, and weigh them; a Pound of Fruit! 

three Quarters of a Pound of doul le- refined Sugar, and Halt 
Pint of Water; boil your Water and Sugar together, kim 
; al 
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and put in your Gooſeberries, and boil them till they are 
clear and tender; break them, and put them into your Pots. 


To preſerve Cherries Liquid. 
AKE the beſt Morello Cherries when ripe, either 
ſtone or clip off Part of their Stalks, and to every 
Pound take a Pound of Sugar, and boil it till it blows very 
ſtrong, then put in the Cherries, and by Degrees, bring them 


to boil as faſt as you can, that the _ may come all over 


them, ſkim them, and ſet them by ; the next Day boil ſome 
more Sugar to the ſame Degree, and put ſome Jelly of Gur- 
rants, drawn as hereafter directed: For Example, if you boil 
one Pound of Suzar, take one Pint of Jelly, put in the Cher- 
ries and the Syrup to the Sugar; then add the Jelly, and 


give all a Boil together; ſkim them, and fill your Glaſſes or * 


Pots ; take care as they cool, to diſperſe them [equally, or 
otherwiſe they will ſwim all to the Top. 


To draw Jelly of Currants. 


\ ASH well your Currants, put them into your Pan- 


and maſh them; then put in a little Water, and boil 
them to a Pommiſh, then ſtrew it on a Sieve, and preſs out 
all the Juice, of which you make the Jelly for all the wet 
Sweetmeats that are red, 


Where white Currant Jelly is preſcribed, it is to be drawn 


after the ſame Manner, but obſerve you ſtrain it firſt, 


Cherries preſerwed dry with Strawberries. 


AVING Cherries preſerved dry, out of which the 

Stones have been already picked, put in their Room as 
many Strawberries, likewiſe kin dry ; that done, let all 
be dried in the Stove, aſter they have been ſtrew'd with Sugar, 
as well in the dreſſing, as in the turning of them. 


Cherries in Ears. 


97 may be alſo dreſs'd in Ears, after the 
following Manner ; which is, to open and ſpread them 
joining together, ſo as their Skins may remain on the Out- 
ide, and the Pulp on the Inſide ; then another Cherry of 
the ſame Nature is to be added on each Side, the Pulp of 
Which is to be laid upon the Skin of the other. | 
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| Cherries booted. 


ET Kenti Cherries, or others, with ſhort Stalks, and 
put them into Sugar boiled to the ſecond Degree, call' 
Pearled. Before they are ſet into the Stove to dry, other 
Cherries preſerved in Ears are alſo provided, which muſt be 
laid upon them croſs-ways, to the Number of three, four, ot 
ſix, and afterwards ſet into the Stove. Theſe are commonly 


- A moſt admirable Way to dry Cherries. 


O every five Pounds of Cherries ſton'd, put one Pound 
of double-refined Sugar ; put the Cherries into the 
Preſerving-pan, with a very little Water; make both but juſt 
ſcalding hot, take them immediately out of this Liquor, and 
dry them; then put them into the Pan again, ſtrewing the 
Sugar between every Layer of Chernes ; let it ſtand to melt, 
— then ſet it on the Fire, and make it ſcalding hot, as be- 
fore, which muſt be done twice or thrice with the Sugar; 
then drain them from this Syrup, and lay them ſingly to ery 
in the Sun, or in your Stove ; when they are dry, throw them 
into a Baſon of cold Water, and take them out again the 


ſame Moment, and dry them with a Cloth; ſet them once 


more into the hot Sun, or Stove, and keep them all the Year 

in a dry Place : This is not only the beſt Way to give them a 
ood Taſte, but alſo, for Colour and Plumpneſs: I never 
ound any Way ſo certain. 


To preſerve Red Currants Liquid. 


OUR Currants being pick'd, let them be put into 
pearled Sugar, and have a light covered Bolling ; then 
they are to be ſkimm'd, and the next Day ftrain'd through a 
Sieve, while the Syrup is boiled to a Degree between ſmooth 
arled ; afterwards ſlip in the Fruit, and add as much 


ave ſeveral cover'd Boilings, between ſmoot pearled, 
carefully taking off the Scum, and ſtirring them till they are a 
little cold, to prevent their turning to a Telly. 


Currants pre/erved in Bunches. 


A Convenient Quantity of Currants being got, tie them 
up in Bunches, and bring your Sugar to the fourth De- 
rec of Boiling, called Feathered ; then ſet them in Order in 


dhe Sugar, and let them have ſeveral covered Boilings: I — 
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are to be ſpeedily ſkimm'd, and not ſuffered to have above 


two or three Boilings up ; that done, let them be ſkimmed 
again, and ſet into the Stove in the Copper Pan; the next 
Day being cooled, drain them in Bunches, in order to be 
well ſtrewed with Sugar, and dry'd in the Stove. 


Another Way. 


T ONE your Currants, and tie them up in little Bunches, 
8 and to every Pound of Currants you muſt boil two Pounds 


of Sugar till it blows = ſtrong, then ſlip in the Currants, - 
alt, 


and let them boil very till the Sugar boils all over them; 
let them ſettle a Quarter of an Hour, then boil them again 
till the Sugar riſes almoſt to the Top of the Pan; then let 
them ſettle, ſkim them, and ſet them by till next Day ; then 
you mult drain them, and lay them out, taking Care to ſpread 
the Sprigs that they may not dry clogged together; then duſt 
them very much, and dry them in a hot Stove. 


Currants in Jelly. 5 
8 * IP your Currants, put them in an earthen Pot, tie 


them cloſe down, and ſet them in a Kettle of boiling 


Water, and let them ſtand three Hours, keeping the Water 


boiling ; then take a clean Flaxen Cloth, and ſtrain out the 


Juice, and when it is ſettled, take a Pound of double-refined 
Sugar, beaten and ſifted, and put to a Pint of the clear Juice: 
Have in Readineſs ſome whole Currants ſtoned, and when the 
ſuice boils, put in your Currants, and boil them till your Sy- 
rup jellies, which you may know by taking up ſome in a Spoon; 
then put it in your Glaſtes. This Way make Jelly of Cur- 


rants alſo, only leave out the whole Currants ; when it is cold, 


paper them up. ; 
To make Currant Paſte, 


ASH well your Currants, and put them into your 


Preſerving-pan, bruiſe them, and with a little Water 
boil them to a Pulp, preſs out the Juice, and to every Pound 
take twenty Ounces of Loaf-ſugar, boil it to crack ; then 
take it from the Fire, and put in the Paſte; then heat it over 
the Fire, take off the Scum, and put it into your Paſte-pots 
or Glaſſes, then dry and manage them as other Paſtes. 


Currant clear Cakes. 
. FUSE your Currants in a Stone Pot or Jug, that you 


may keep it cloſe covered in a Kettle of Water, to boil” 


till they are tender, then paſs them while they are hot. 
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through their Jelly-bag; to a Pound of this Liquor put a I 
Pound of double-refined Sugar, boiled to a thick Candy, il lig 
it is almoſt Sugar again; then put in your Liquor, and make - 
_ It ſcalding hot, but it muſt not boil; then put it into Glaſſes 0 ( 
the Thickneſs you would have your Cakes of, and put then * A 
into your Stove, with a moderate Heat, till they are a ſtrong 'S 
Jelly; then turn them out upon Glaſs Plates, and ſift a lite 
Sugar on the Top of them; keep them turned and ſtoved til 
they are candy'd. 12 
White Currants and Pear Plumbs are done the ſame Way 


To preſerve Raſberries Liquid. = 
E T four Pounds of good Raſberries be pick'd, and put 1 


into three Pounds of pearled Sugar; give them a imall 
Boiling lightly covered, and ſtir them from Time to Time, 
Then they are to be cooled, drained, and dried as Cherries, 
and the Quantity of Sugar augmented, to the End that there 
may be enough for the due ſoaking of the Fruit, 


Another Way. 
T AKE the largeſt and faireſt Raſterries you can get, 


and to every Pound of Raſberries take one Pound ard 
a Half of Sugar, clarify it, and boil it till it blows very ſtronę 
then put in the Raſberries, and let them boil as fait as pot: 
ſible, ſtrewing a little fine beaten Sugar on them as they boil, 
when they have had a good Boil, that the Sugar riſes all ove: 
them, take them from the Fire, and let them fettle a little; 
then give them another Boil, and put to every Pound of Raſ- 
berries Half a Pint of Currant-jelly ; let them have a good 
Boil till you perceive the Syrup hangs in Flakes from your 
Skimmer ; then remove them from the Fire, take off the 
Scum, and put them into your Glaſſes or Pots. 
Take care to remove what Scum there may be on the 
Top; when cold, make a little Jelly of Currants, and fil 
up the Glaſſes; then cover them with Paper firſt wet in Wa- 
ter, and dry'd a little betwixt two Cloths, which Paper you 
muſt put cloſe to the jelly; then wipe clean your Glaſſes, 
and cover the Tops of them with other Paper. 


To make Raſberry Cakes. 

ICK all the Grubs and ſpotted Raſberries away ; then 
bruiſe the reſt, and put them on a Hair-fieve over an 
earthen Pan, putting on them a Board and Weight to prels 
out all the Water you can; then put the Paſte into mou re- 
| eving: 
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ſerring- pan, and dry it over the Fire, till you perceive no 
Moiſture left in it, that is, no Juice that will run from it, 
flirring it all the Time it is on the Fire to keep it from burn- 
ing; then weigh it, and to every Pound take one Pound and 
two Ounces of Sugar, beat to a fine Powder, and put in the 
Sugar by Degrees ; when all is in, put it on the Fire, and 
incorporate them well together ; then take them from the 
Fire, and ſcrape it all to one Side of the Pan ; let it cool a 
very little, then put it into your Moulds ; when quite cold, 
ut them into your Stove without duſting, and dry it as other 
bon of Paſte. 

You muſt take particular Care that your Paſte doth not 
boil after your Sugar is in; for if it does, it will grow greaſy, 
and never dry well. 


To make Raſberry clear Cakes, 


AK E two Quarts of ripe Gooſberries, or white Cur. - 
rants, and one Quart of red Raſberries, put them into 
2 Stone Jug, and ſtop them cloſe ; then put it into a Pot of 
cold Water, as much as will cover the Neck of the Jug ; 
then boil them in that Water till all comes to a Paſte ; thea 
turn them out in a Hair-ſieve, placed over a Pan; preſs out 
all the Jelly, and ſtrain it through the Jelly-bag ; to every 
Pound of Jelly take twenty Ounces of double-retined Su- 
r, and boil it till it will crack in the Water; then take it 
rom the Fire, and put in your Jelly, ſtirring it over a ſlow 
CO Fire till all the Sugar is melted ; then give it a good Heat 
© till all is incorporated; then take it from the Fire, ſkim it 
. well, and fill your Clear-cake Glaſſes ; then take off what 
ol BY Scum is on them, and put them into the Stove to dry; when 
uy you find them begin to cruſt upon the upper Side, turn them 
e out upon Squares of Glaſſes, and put them to dry again; 
when they begin to have a tender Candy, cut them into Gu 
e ters, or what Pieces you pleaſe, and let them dry till hard; 
UF then turn them on Sieves ; when thorough dry, put them 
into your Boxes. 

v In filling up your Clear-cakes and Clear-paſtes, yo@ mult 
„be as — as poſſible; for if it cools, it will be a ſelly 
before you can get it into them. ä 

White Raſberry Clear- cakes are made after the ſame Man · 
ner, only mixing white Raſberries with the Gooſberries in 
we [ofuſion, 
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| To make Raſberry Clear-paſte. 
x | AKE two Quarts of Gooſberries, and two Quarts of 
an 


red Raſberries, put them in a Pan, with about a Pint 

a Half of Water, bol them over a very quick Fire to a 
Pommiſh, then throw them upon an earthen Pan, and pref 
out all the Juice ; then take that Juice, and boil in it another 
Quart of Raſberries, then throw them on a Sieve, and rub all 
through the Sieve that you can; then put in the Seeds, and 
weigh the Paſte, and to every Pound take twenty Ounces of 
fine Loaf-ſugar, boiled, when clarified, till it cracks ; then 
remove it from the Fire, and pnt in your Paſte, mix it well, 
and ſet it over a flow Fire, ſtirring it till all the Sugar is 


M melted, and you find it is become a jelly; then take it from 


the Fire, and fill your Pots or Glaſſes, whilſt very hot; then 
eim them, and put them into the Stove ; obſerve, when cold, 
dee drying them, as in the Raſberry Clear-cakes. 


T make Raſberry Biſcuits. 


RESS out the Juice, and dry the Paſte a little over the 
Fire ; then rub all the Pulp through a Sieve ; then 
weigh, -and to every Pound take eighteen Ounces of Sugar, 
fifted-very fine, and the Whites of four Eggs, put all in the 
Pan together, and with a Whiſk beat it till it is very ſtiff, ſo 
that you may lay it in pretty high Drops; and when it is ſo 
beaten, drop it in what Form you pleaſe on the Back- ſides of 
Cards, (Paper being too thin, it will be difficult to get it off; 
duſt them a little with a very fine Sugar, and put them into a 
very warm Stove to dry ; when they are dry enough, they 
will come eaſily from the Cards; but whilſt ſoft, they will 
not ſtir ; then take and turn them on a Sieve, and let them 
remain a Day or two in the Stove ; then pack them up in 


your Box, and they will, in a dry Place, keep all the Year 


without ſhifting. 


d To make Raſberry Jam. 


RESS out the Water from the Raſberries ; then to every 
Pound of Raſberries take one Pound of Sugar ; firſt dry 
the Raſberries in a Pan over the Fire, but keep them ſtirring 
left they burn; put in your Sugar, and incorporate them well 
together, and An your Glaſſes or Pots, covering them with 


thin white Paper cloſe to the Jam, whilſt it is hot ; and when 
cold, tie them over with other Paper, 
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cold Water; then ſet them over the Fire to ſcald, in which 
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yaa Anather Way. 


OU are to infuſe your Raſberries, but muſt be very 4 
careful to pick out the dead and maggotty ones ; when 
they are tender, take out ſome of their Liquor, and put the 
ſame Quantity of Currant-liquor to what is left ; put the 
Weight in Sugar, and boil ir up together ; put it into Glaſſes, 
to eat with Cream all the Year. "i 

The Raſberry-liquor that you take out, may be boiled up 
for Syrup, which no Family ſhould be without; but ſome 
Currant-liquor put to the Raſberries makes it Jelly ; ſo that 
it looks better, and taſtes quicker. | 


» Raſberries preſerved dry. 


ASBERRIES being got that are not too ripe, pick 
them, and put them into Sugar that has attained to its 
blown Quality, in order to have a covered Boiling: After- 
wards, being removed from the Fire, they are to be ſkimm'd, } 
and ſlipt into an earthen Pan, to continue in the Stove twenty 
four Hours, allowing as great a Quay of Sugar as of Fruit. 
As ſoon as they are cool'd, let them be drain'd from their 
Syrup, and dreſſed as agher Sweetmeats, before they are 
ſtrewed, and dried after the uſual Manner. $ 


To preſerve Green Amber Plumbs. 


Ak E the Green Amber Plumbs, when full grown, ff 


rick them in two or three Places, and put them into f ( 
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you muſt be very careful not to let the Water become too hot,. 
leſt you hurt them; when they are very tender, put them into 
a very thin Sugar, that 1s to ſay, one Part Sugar, and twa , 
Parts Water; give them a little Warm in this Sugar, and i 
cover them over; the next Day give them a Warm again 
the third Day drain them, and boil the Syrup, adding a little | 
more Sugar ; then put the Syrup to the Plumbs, and give 
them a Wm the next Day do the ſame ; the Day follow j 
ing boil the Syrup till it becomes a little ſmooth, put in the 
Plumbs, and give them a Boil ; the Day after boil the Syrup 
till very ſmooth, then put it to the Plumbs, cover them, and 
put them into the Stove ; the next Day boil ſome more Su- \ 
ar to blow very ſtrong ; put it to the Fruit, and give all al 
oil; then put them into the Stove for two Days; then drain 
them, and lay them out to dry, firſt duſting them very well 
and manage them in the og other Fruits, 
& 4 
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| nf you find them ſhrink when firſt you put thenvinto Sugar, 
you muſt let them lie in that thin Syrup three or four Days, 


till they begin to work; then caſling away that Syrup, beg 
the Work as already ſet down. 1 7” 


Jo preſerve Green Orange Plumbs. 


AK E the Green Orange Plumbs, when full grown, 
7 before they turn, prick them with a fine Bodkin, as 

thick all over as poſſibly you can; put them into cold Water 
as you prick them ; when all are done, ſet them over a very 
flow Fire, and ſcald them with the utmoſt Care you can, no- 
thing being ſo ſubject to break, for if the Skin flies they are 
worth nothing: When they are very tender, take them of 
= the Fire, and ſet them by in the ſame Water for two or three 
Days ; when they become ſour, and begin to float on the 
Top of the Water, be careful, and drain them very well; 
chen put them in ſingle Rows in your Preſerving-pan, and: 
Put to them as much thin Sugar as will cover them, that is to 
Hay, one Part Sugar, and two Parts Water; then ſet them over 
dhe Fire, and by Degrees warm them till you perceive the 


= Sourneſs to be gone, and the Plumbs are ſunk to the Bottom, very 
(et them by; and the next Day throw away that Syrup, and che 
F ut to them a freſh Sugar, of one Part Sugar, and one then 
Part Water; in this Sugar give them ſeveral Heats, but not ſettl 

to boil, leſt you burſt them; then cover them, and ſet them the 

in a warm Stove that they may ſuck in what Sugar they will; witt 

the next Day drain the Sugar, and boil it till it becomes othe 
ſmcoth, adding more freſh Sugar; pour this Sugar on them, ſom 
and return them into the Stove ; the next Day boil the Syrup the! 
do become very ſmooth, and pour it upon your Plumbs, and for 
give all a gentle Boil ; ſkim it and put them into the Stove ; firſt 


che Day following drain them out of that Syrup, and boil 
ſome freſh Sugar, as much as you judge will cover them, till 
very ſmooth ; put it te your Plumbs, and give all a very 
\ good covered Boiling ; then take off the Scum, and cover 

them; let them ſtand in the Stove two Days, then drain them, 
and lay them out to dry, duſting them very well. 


To preſerve the Green Mogul Plumb. 
AKE this Plumb when juſt upon the turning ripe, 
0 prick it with a Penknife to the very Stone on that Side 
where the Cleft is, put them into cold Water as you do them, 
den ſet them over a very ſlow Fire to ſcald ; when they are 
wa Þecome very tender, take them carefully out of the Water, and 
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put them into a thin Sugar, that is, half Sugar and half Wa- 
N ter, warm them gently, then cover them, and ſet them by; 
; the next Day give them another Warm, and ſet them by ; the 
| Day following drain their Syrup and boil it ſmooth, adding 
to it a little freſh Sugar, and give them a gentle Boil ; the 
Day after boil the Sugar very ſmooth, pour it upon them, 
and ſet them in the Stove for two Days; then drain them, and 
boil a freſh Sugar to be very ſmooth, or juſt to blow a little, 
ut it to your Flumbs, and give them a good covered Boil- 
ing; then ſkim them, and put them into the Stove for two 
Days, then drain them, and lay them out to dry, duſting them 


very well, 
To preſerve the Green Admirable Plumb. 


This is a little round Plumb, about the Size of a Damſon, it 
leaves the Stone, when ripe, is ſomewhat inclining to a 
Yellow in Colour, and very well deſerves its Name, being 
of the fineſt Green when done, and with the tenth Part fr 

* the Trouble and Charge, as you will find by the Receipt. | 
AKE theſe Plumbs, when full grown, and juſt upon the 
Turn, prick them with a Penknife in two or three 

Places, and ſcald them, by Degrees, till the Water becomes 

very hot, for they will even bear boiling ; continue them i 

the Water, till they become green, then drain them, and | 

them into a clarified Sugar, boil them very well, then let them 
ſettle a little, and give them another Boil; if you perceive | 
they ſhrink, and take not the Sugar in very well, prick them 
with a Fork all over as they lie in the Pan, and give them an- 
other Boil, ſkim them, and ſet them by; the next Day boit 
ſome other Sugar till it blows, and put it to them, and give 
them a good Boil, then ſkim them, and ſet them in the Stove 
for one Night; the next Day drain them, and lay them out, 


To preſerve Yellow Amber Plumbs. 
AK E theſe Plumbs, when full ripe, put them into 
your Preſerving-pan, and put to them as much Sugar 
as will cover them, an * them a very good Boil; then 
let them ſettle a little, and give them another Boil three or 
four Times round the Fire, ſkim them, and the next Day 


firſt duſting them. = 


drain them from the Syrup, and return them again into the 


Pan, and boil as much freſh Sugar as will cover them to blow; 
ive them a thorough Boiling, and ſkim them, and ſet them 
in the Stove twenty-four Hours; then drain them, and lay 


them out to dry, after having duſted them very well, 1h 
5 ay 
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In the ſcalding of green Plumbs, you muſt always have 3 
Sieve in the Bottom of your Pan to put your Plumbs in, that 
they may not touch the Bottom, for thoſe that do will burt 
before the others are any thing warm. 


Plumbs iz Jelly. 


W HEN your Plumbs are preſerved in their firſt Sugar, 

and you have drained them in order to put them in 2 
ſecond, they are then fit to be put up Liquid, which you mut 
do thus: Drain the Plumbs, and ſtrain the Syrup through a 
Bag; then make a Jelly of ſome ripe Plumbs and Codlins 
together, by boiling them in juſt as much Water as will co. 
ver them, preſs out the Juice and ſtrain it, and to every Pint 
of Juice boil one Pound of Sugar to blow very ſtrong, put in 
the Juice, and boil it a little; then put in the Syrup and the 
Plumbs, and give all a good Boil; then let them ſcttle a 
little, ſkim them, and fill your Glaſſes or Pots, 


To preſerve Green Figs. 


* KE the ſmall green Figs, ſlit them on the Top, and 

ut them in Salt and Water for ten Days, and make 7 
your Pickle as follows: Put in as much Salt into the Water 
as will make it bear an Egg, then let it ſettle, take the Scum 1 
off, and put the clear Brine to the Figs, and keep them in He 
Water for ten Days; then put them into freſh Water, and int 
boil them till a Pin will eaſily paſs into them; then drain the 
them, and put them into other freſh Water, ſhifting them a 
every Day for four Days; then drain them, and put them l: 
into clarified Sugar ; give them a little Warm, and let them Fi 
ſand till the next Day; then warm them again, and when ha 
they are become green, give them a Boil ; then boi! Fr 
ſome other Sugar to blow, put it to them, and give them thi 
another good Boil ; the next Day drain them and dry them. ad 


* To preſerve ripe Figs. N 
AK E the white Figs, when ripe, lit them in the Tor, ar 

and put them into clarified Sugar, and give them a cc 

good Boil ; then ſkim them, and ſet them by; - next Day bc 
Foil ſome more Sugar till it blows, and pour it upon them, pi 
and boil them _ very well, ſkim them, and ſet them in W 
the Stove; the Day after drain them, and lay them cut y 
dry, firſt duſting them very well, | Tr 
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To proferve Green _ _ . 
AKE the green Oranges, and ſlit them on one Side, 
and put them into a Brine of Salt and Water, as ſtrong 
25 will bear an Egg, in which you muſt ſoak them at leaſt fif- 
teen Days; then drain them, and put them into freſh Water, 
and boil them tender ; then put them into freſh Water again, 
ſhifting them every Day for five Days together; then give 
them another Scald, and put them into clarified Sngar ; then 
give them a Boil, and ſet them by till next Day, then boil 
them again; the next Day add ſome more Sugar, and givg 
them another Boil; the Day after boil the Syrup very ſmooth, 
and pour it on them, and keep them for Uſe. 
If at any Time you perceive the Syrup begin to work, you 
muſt drain them, and boil the Syrup very ſmooth, and pour it 
on them; but if the firſt prove ſour, you muſt boil it like- 
wiſe, Green Lemons are done after the ſame Manner. 
If the Oranges are any thing large, you muſt take out the 
Meat from the Inſide. a 


eee 


; 
* 
f 
1 


7 To preſerve Seville Oranges liquid. . 1 
1 the beſt Seville Oranges, and pare them v [ 
neatly, put them into Salt and Water for about two 
Hours; then boil them very tender till a Pin will eaſily go 
into them; then drain them well from the Water, and put 
them into your Preſerving-pan, putting as much clarified Su- 
gar to them as will cover them, laying ſome 'Trencher or | 
late on them to keep them down; then ſet them over a 
Fire, and by Degrees heat them till they boil; then let them 
have a quick Boil till the Sugar comes all over them in a 


* 
* 


Fl 
Froth ; then ſet them by till next Day, when you muſt drain ] 
the Syrup from them, and boil it till it becomes very ſmooth, 
adding ſome more clarified Sugar; put it upon the Oranges, 
and give them a Boil ; then ſet them by till next Day, when 
you muſt do as the Day before. The fourth Day drain them, 
and ftrain your Syrup through-a Bag, and boil it till it be- 
comes very ſmooth ; then take ſome other clarified Sugar, Wi 
boil it till it blows very ſtrong, and take ſome Jelly of Pip- Wl 
pins drawn from the Pippins, as I ſhall immediately expreſs, Wl 
with the Juice of ſome other Oranges: As for Example, if | 
you have fix Oranges, after they are preſerved as above di- 
reed, take two Pounds of clarified vugar; boil it to blow 
very ftrong; then one Pint and Half of Pippin-je!ly, and they 
Juice of four or five Oranges, boil all together; then put in 


* 


the Syrup that has been ſtrained, and boiled to be very ſmooth, 
and give all a Boil ; then put your Oranges into your Pots or 
Glaſles, and fill them up with the 'above-made jay; when 
cold cover them, and ſet them by for Uſe. 

You muſt be ſure in all your Boilings to clear away the 
Scum, otherwiſe = will endanger their Working; and if 
you find they will ſwim above your Jelly, you muſt bind them 
down with a Sprig of a clean Whiſk. | 


To draw a Jelly from Pippins. 


AKE the faireſt and firmeſt Pippins, pour them into 

Spring-water, as much as will cover them ; ſet them 

over a quick Fire, and boil them to Maſh ; then 27 them on 

a Sieve over an earthen Pan, and preſs out all the fſelly, 

which Jelly ſtrain through a Bag, and uſe as directed in the 

Oranges before-mentioned, and ſuch others as may be de- 
ſcribed, 

To preſerve Green Grapes, 


. * AKE the largeſt and beſt Grapes before they are 

* thorough ripe, ſtone them and ſcald them, budlet 

them lie two Days in the Water they were ſcalded in; then 

drain them and put them into a thin Syrup, and give them a 

Heat over a ſlow Fire; the next Day turn the Grapes in the 

Pan, and warm them again; the Day after drain them, and 

put them into clarified Sugar, give them a gocd Boil, and 

ſkim them, and ſet them by; the following ay boil ſome 

more Sugar to blow, and put it to the Grapes, and give them 

* a good Boil, ſkim them, and ſet them in a warm Stove all 

—_— Night ;.the next Day drain them, and lay them out to dry, 
_— firlt duſting them very well. 


To preſerve Bell Grapes in Jelly. 


5 18 the long, large Bell, or Rouſon Grapes, and 
pick them from the Stalks, then ſtone them, and put 

them in boiling Water, and give them a thorough Scald; 

then take them from the Fire and cover them cloſe down, ſo 
chat noSteem can come out; then ſet them upon a very gentle 
Fire, ſo as not to boil, for two or three 8 then take 
= them out, and put them into clarified Sugar, boiled till it 
blos very ſtrong, as much Sugar as will a little more than 
cover them; then give them a good Boil and let them ſettle 

a little ; then give them another Boil, ſkim them, and then 

> boil ſome other Sugar to blow very ſtrong ; and take Fern 
4 Plumb: 
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Pamb-jelly as Sugar, and give all a Boil ; then add it to the * 
Grapes, and give them all a Boil together, -ſkim them well, 
and put them up into your Pots or Glaſſes. 

To preſerve Apricots. 


AKE Apricots that are moderately ripe, pare and 
ſtone them ; let them alſo lie a whole Night in the 


Preſerving-pan, among Sugar laid in Lays; the next Morn- = 


ing put in a ſmall Quantity of Water, or White Wine, and 
ſet them on Embers, ſo as the "_ may be melted by De- 

grees. When your Apricots are ſcalded a little, take them 
of, and let them oof ; that done, ſet them on again, and 


boil them till they are tender and well coloured. 


Another Way. 


AVING pared and ſtoned your Apricots, flitti 
them on one Side, let them be ſcalded in Water alm 
boiling hot; when they are all equally entire and ſoft, they * 
are to be put into clarified Sugar, and boil'd till no Scum or 
Froth ariſes any longer, which muſt be always carefully taken 


off: The next Day they are to be drained, while the Syrup 
is boiled till it has attained to its ſmooth Quality, augment» 


ing it with Sugar ; then turn the Apricots into the Pan, and 
having given them a Boiling, let them be ſet by: On the 
Day 1 drain them, and let the Syrup be boiled till 
it comes to the ſecond Degree, called Pearled. Afterwards, 
lip them into the Pan again, adding ſome Sugar likewiſe 
pearled, and give them a covered Boiling, in order to be ſet "i 
into the Stove till the next Morning, when they are to be 

taken out, and put into Pots, ſo as they may be eaten in the 
ſame Condition, or dried at Pleaſure. 


Apricots in Ears. 


Pricots that have been ordered after this, or any other 
Manner, may be dreſſed in Ears ; to which Purpoſe it 
is only requiſite to turn one of the Halves, without looſening 
it altogether from the other ; or to join the two Halves toge- 
ther, 15 as they may mutually touch one another at both Ends, 
one on one Side, and the other on the other. 


i 4 
"4 k 
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FI To dry Apricots /ike Prunello's. | 
| K a Pound of Apricots, being cut in Halves o- 1 
Quarters, let them boil till they are very tender in: 0 
thin Syrup, let them ſtand a Day or two in the Stove ; they 
take them out of the Syrup, and lay them drying till they ar 
as dry as Prunello's, then box them ; you may make your 
Syrup red with the the Juice of red Plumbs: If you pleaſe 
you may pare them, | 


Green Apricots. 


EFORE the Stones are hard, wet them, and lay them 
in a coarſe Cloth, and put to them two or three Hand. 
fuls of Salt, and rab them till the Roughneſs is off; then 
put them in ſcalding Water, and put them over the Fire till 
almoſt boiled, then ſet them-off till almoſt cold; do this two 
or three Times; after this let them be cloſe covered, and 
when they look green, let them boil till they begin to he ten- 
der; weigh them, and take their Weight in double-refined 
Sugar, to a Pound of Sugar Half a Pint of Water ; make the 
Syrup, and when almoſt cold, put in your Apricots, boil them 
well till clear, warm the Syrup two or three Times till thick, 
or put them in cold Jelly, or dry them as you uſe them, 
OIL ſome Apricots that are full ripe to a Pulp, and out 
B rub the Fine of it through a Sieve ; and to every Pound thr 
of Pulp take one Pound and two Ounces of fine Sugar, beaten 
to a very fine Powder ; heat well your Paſte, and then, by 
Degrees, put in your Sugar: when all is in, give it a * \ 
Heat over the Fire, but take care not to let it boil ; then ta 
it off, and — it all to one Side of the Pan; let it cool a th 
a 


little, then with a Spoon lay it out on Plates in what Form you be 
pleaſe, then duſt them, and put them into the Stove to dry, W. 


Apricot Paſte. 


Ny 
"230 Paſtils , Apricots. th 
TEEP Gum Arabick in Water, ſtrain it through a Cloth, 
We put it into a Mortar, with Syrup of Apricots ; then put 
WW Sugar at ſeveral Times, tempering it till the Paſte is pliable, ] 
in order to make round Paſtils, then dry them in a Stove. : 
: 
] 


Apricot 
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Apricot Chips. 
LICE the Apricots the long Way, but do not pare 
them ; take as much double-refined Sugar as your Apri- 
cots weigh, boil it to a thin Candy, and then put in your 
Apricots, and let them ſtand on the Fire till they are ſcalding 
hot; let them lie one Night in the Liquor; then take them 
out, lay them on thin Plates, and ſet them in the Sun to dry. 


Compoſts / Apricots. 
ARE your Apricots, ſtone them, and ſcald them; when 
they riſe on the Top, and are ſoft, take them off the Fire, 
and ſet them by to cool; then put them into Sugar as it runs 
from the Straining- bag; boil them till the Scum ceaſes to 
riſe. | 


Another Way. | 
ARE them, ſtone them, put them into clarified Sugar, 
put ſome Water to them, and boil them till they are 
ſoft: When the Scum ceaſes to riſe, and they have thoroughly 
imbibed the Sugar, take them off, | 


To candy Apricots. _— 
OU muſt ſlit them on one Side of the Stone, and put WM 
fine Sugar on them; then lay them one by one in a 


Diſh, and bake them in a pretty hot Oven; then take them 
out of the Diſh, and dry them on Glaſs Plates in an Oven for 


three or four Days. 
W HEN your Apricots are ſcalded till they are tender, 
dry the Pulp in a Diſh over a Chafing-diſh of Coals, 
then ſet it upon a Stove for a Day or two, and afterwards 
beat it in a Stone Mortar, putting to it as much fine Sugar as 
will make it a ſtiff Paſte ; then colour it with Cochineal or 
Saunders ; roll them long, tie them in Knots, and ſo dry 
them for Uſe. | , 


Apricot Jumbals. 


Apricot clear Cakes. 


1 draw a jelly from Codlins, then boil in that 
Jelly ſome very ripe Apricots, which preſs upon a Sieve 
over an earthen Pan, then ftrain it through your Jelly-bag ; i 
and to every Pound of Jelly take the like Qnantity of fine 

Loaf-ſugar, which clarify, and boil till it cracks ; then put 
in the Jelly, and mix it well, then give it a Heat <p 


0 
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kim it, and fill your Glaſſes : In the Drying, order the 
has been already directed. TIP 1 


e remo 


Time to Time, ſo that when they ſlip off from it, they K 


To nale Jam of Apricots. -_ 
ARE the Apricots, and take out the Stones, break fem W 
them, and take out the Kernels, and blanch them; WM adlefu 
then to every Pound of Apricots boil one Pound of Suga ilfhuts are 
till it blows very ſtrong, then put in the Apricots, and boil lcauſed 
them very briſk till they are all broke; then take them of, Whpon ti 
and bruiſe them well, put in the Kernels, and ſtir them all the Par 
together over the Fire, then fill your Pots or Glaſſes with {Whnot be 
them. If you find it too ſweet, you may put in a little white WBoiling 
Currant-jelly, to ſharpen it to your liking. on the 
a ings; 
Apricots preſerved ary. | — | 
Ci O dry your Apricots at all Times, ſet a Copper-pan {WW <®* d. 
with Water over the Fire, and the Pot or Earthen End th 
Pan containing the Fruit, in the Middle of the ſame Pan, To br. 
After the Water has boil'd Half an Hour, the Apricots will Nhe Ste 
be heated, and you'll have the Liberty to take them out to be put 
de drained; then they may be dreſs'd upon the Slates or e far 
Boards in order to be ſet into the Stove, after they have been For 
ſtrew'd with Sugar. - rup of 
to uf 
To preſerve Green Walnuts. are ſet 
ET your Walnuts be gathered in fair Weather, before 4 mal 
the Shell grows hard; after having boiled them in Wa- ny: 
ter, to take away their Bitterneſs, put them into other cold Fe 
Water ; peel off their Rind, and lay them in your Pan, with Net fa 
| a Layer of Sugar to the Weight of the Nuts, and as much 8985 
Water as will wet it. When they are boiled up over a mode- 
rate Fire and cooled, do the ſame Thing a ſecond Time, and 1 
ſet all by for Uſe. | L 
To preſerve White Walnuts. uh 
AV ING provided Walnuts that are come to their ſull WM not o 
Growth, but before the Wood is formed, pare them an es 
neatly till the White appears, and throw them into Water: Use. 
* Afterwards let them boil for ſome Time in the ſame Water 
while other Water is ſet over another Furnace, into which the 
Walnuts are to be put as ſoon as it begins to boil. To know 
whether they are done enough, prick them with a Pin from B 
them 
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e removed from the Fire. To make them white, throw in 
; Handful of beaten Allum, and give them one Boiling more; 
hen they are to be forthwith cooled by turning them into 
eak W/eh Water, in order to be put into the Sugar, allowing one 
m; adleful of Water for every two of _ ; after your Wal- 
192r WW uts are well drained, flip them into earthen Pans, and having 
boil WM:2uſed the Sugar and Water to be heated together, pour it 
of, Nepon tizem. On the next Day you are to clear the Syrup from 
al the Pans, without removing the Walnuts, becauſe they muſt 
vith not be ſet over the Fire at all: Let this Syrup have five or fix 
lite WM Boilings, augmenting it a little with Sugar, and let it be pour'd 
on the Walnuts : On the ſecond Day it muſt have fifteen Boil- 
ings ; on the third Day it muſt boil till it is very ſmooth, be- 
| teen ſmooth and pearled, and at laſt entirely pearled ; take 
an WI Care to increaſe the Quantity of 2 at every Time, to the 
End that the Walnuts may be equally ſoaked in the Syrup. 
To bring the whole Work to Perfection, let them continue in 
the Stove during the Night, and the next Morning they may 
be put into Pots, or you may make an End of drying them in 
the ſame Stove at Pleaſure, as other Sorts of Fruits. ; 
For Walnuts preſerved Liquid, in Caſe you add ſome Sy- 
up of Apricots, they'll keep much better. If you have a Mind 
to fluff them with Lemon- peel, it may be done before they 
are ſet in the Stove, For that Purpoſe it would be requiſite 
to make an — with the Point of a Knife, either quite 
through, or on the Top of the Walnut, and then the Lemon- 
peel iſſuing from thence, will appear as if it were the natural 
dtalk. If ſome Ambergreaſe be alſo added, it will give it a 
Perfume very grateful both to the Taſte and Smell. 


To preſerve Mulberries Liquid. 


ET two Quarts of Mulberry-juice be ſtrained, adding 

thereto a Pound and a Half of Sugar, boil them toge- 

ther over a gentle Fire, till they turn to a Kind of Syrup : 

then flip into your Pan three Quarts of Mulberries, that are 

not over ripe, and after they have had one Boil, pour all into 

| - earthen Veſſel, in order to be ſtopt cloſe, and kept for 
e. 


> 


— WW Ow” So i 


Another Way of preſerving Mulberries wet. 4 
OIL your Sugar till it is a little pearled, allowing three 


Pounds of it for four Pounds of Mulberries, and give 


them a light covered Boiling in the ſame Sugar, gently ſtir- 
ring the Pan, by means of the Handles. That done, remove 
| : 1 
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it from the Fire, and ſet it by till the next Day, when 500 
are to drain off the Syrup, in order to bring it to its pearld 
Quality. Afterwards ſlip in your Fruit, ad ng a little moꝶ 

arled Sugar, if it be requifite, and diſpoſe of all in Pots; 
Hon as they are ſufficiently cooled. 


Mulberries preſerved dry, 


P CK ſuch Mulberries as are not too ripe, but rather ſome 
what greeniſh and tart; in the mean while, having pro. 
vided as much Sugar as Fruit, let it be clarified with the Juice 
of Mulberries, and brought to the third Degree of Boiling, 
called Blown; then throw in your Mulberries, and give then 
a cover'd Boiling; afterwards removing the Pan from the Fire, 
take off the Scum, and leave all in the Stove till next Day, 
As ſoon as they are taken out and cool'd, drain them from 
their Syrup, and dreſs them upon Slates, to the End that they 
may be dried in the Stove, and firewed with Sugar, as the 
other Sorts of Fruit. Laſtly, they muſt be turned again upon 
Sieves, and when thoroughly dry, locked up in Boxes for 
Uſe, as Occaſion may ſerve. 


K To preſerve Peaches whol-. 


AKE the Newington Peach, when full ripe, ſplit it, 
and take out the Stone, then have ready a Pan of boil. 
ing Water, drop in the Peaches, and let them have a few Mo- 
ments ſcalding ; then take them out, and put them into a 
much Sugar, only clarified, as will cover them, give them: 
Boil round, then — them, and ſet them by till the next Day 
then boil ſome more Sugar to blow very ſtrong, which Suga 
put to the Peaches, and give them a good Boil, ſkim them, 
and ſet them by till the Day following; then give them ano- 
ther good Boil,ſkim them, and put them into a warm Stove for 
the Space of two Days ; then drain them, and lay them out 
one Half over the other, duſt them, and put them into the 
Stove ; the next Day turn them and duſt them, and when 
thorough dry, pack them up for Uſe. 


. To preſerve Nectarines. 


PLIT the Nectarines, and take out the Stones, then put 

m into clarified Sugar; boil them round, till they 

have welt taken Sugar ; then take off the Scum, cover them 
with a Paper, and ſet them by; the next Day boil a little more 
Sugar ll it blows very ſtrong, and put it to the * 
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ud give them a good Boil ; take off the Scum, cover them, 
ind pat them into the Stove ; the next Day drain them, and 
Jay them out to dry, firft duſting them a little, then put them 
into the Stove. 


To preſerve Peach Chips. 


ARE your Peaches, and take out the Stones, then cut 
ome them into very thin Slices, not thicker than the Blade 
fa Knife; then to every Pound of Chips take one Pound 
ſuice f ind a Half of Sugar, boiled to blow very ſtrong, then throw 
in the Chips, and give them a good Boil ; then let them ſettle 
a little, take off the Scum, and let them ſtand a Quarter of an 
Hour, then give them another good Boil, and let them ſettle 
as before ; then take of the Scum, cover them, and ſet them 
ron by; the next Day drain them, and lay them out Bit by Bit, 
duſt them, and dry them in a warm Stove ; when dry on one 
Side, take them from the Plate with a Knife, and turn them 
on a Sieve ; and then again, if they are not pretty dry, which 
they generally are. . 


To preſerve Barberries. 


ATHER the faireſt Bunches in a dry Day, and boil 
them in a Pottle of Claret till they are ſoft ; after hay- 
ing ſtrained them, add ſix Pounds of Sugar, with a Quart of 
Water, and boil them up to a Syrup ; then put your ſcalded 
2 into the Liquor, and they'll keep all the Year 
round, 


y; To candy Barberries. | 
* AKE the Barberries out of the Preſerve, and waſh off 
1. the Syrup in warm Water; then ſift over them ſome 


fine Sugar, and ſet them in an Oven, or over a Stove to dry, 
* _ moving them, and ſtrewing Sugar upon them till they 
are dry, 


\ To preſerve Medlars. 
8 ALD your Fruit in Spring- water, till the Skin may be 
eaſily peeled off; then ſtone them at the Head, addin 
to every Pound the like Weight of Sugar, and let them boi 
till the Liquor becomes ropy ; at that Inſtant remove them 
from the Fire, and ſet them by for Uſe. 
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To preſerve Golden Pippins. the Fit 


* K E a Pound of clear ſound Pippins, pare them and ſet it 1 
take out the Cores, then take a Pound of the beſt Su. 

gar beaten fine, and put it to a Quart of Water, and ſet jt on 

the Fire; and when it boils apace, put in your Pippinsf and A 
when they are clear and tender, and the Liquor waſted a good te 
deal, put in a Quarter of a Pint of the Juice of Lemon, and take 
ſome Slices of Orange-peel ; keep it ſkimm'd, and when it ha; {Ml Hair- 
boil'd a little, take out your Pippins, and ſtrain your Liquor, i the Fi 


and when cold pour it over your Pippins. tula, 1 
| ke t 
To preſerve Pippins another Way. — 


1 AKE Half a Dozen Golden Pippins and pare them, 
and cut them into Halves, then put them into a Pre. 
ſerving-pan, with a little Spring-water and ſome fine Sugar, 
and ſome Slips of Orange-peel, and let them boil very flog. 
ly, till the Sugar begins to jelly, and the Pippins look fine 
and clear ; then take the Juice of two Lemons and two 
Oranges, and juſt boil it up; then take up your Apples 
; gently, and lay them in a Glaſs Baſon, and croſs your Orange- 
peels upon them, and put your Syrup over them. 


To preſerve Golden Pippins the beſt Way. 


| AKE to a Pound of Apples, a Pound of double. 
| refined Sugar, and a Pint of clear Spring-water ; {et 
it on the Fire; neatly pare the Pippins, and take out the 
Stalks and Eyes; put them into the Sugar and Water, cover 
| them cloſe, and let them boil as faſt as you can Half a Quar- 
ter of an Hour; then take them off a little to cool; then ſet 
them on again to boil as faſt and as long as they did before; 
| do this three or four Times, till they are very clear; Cover 
! 


them very cloſe till you make the Jelly for them. 


Apple Paſte. 


| 8 CALD you Apples till they become ſoft ; then drain 
them, paſs them through a Sieve, and dry them over the 

Fire; but be ſure to keep them ſtirring with a Spatula, both 

at Bottom and on the Sides to prevent their burning. When 

| the Paſte ſlips from the Bottom and Sides of the Pan it is 
enough ; then take it off the Fire, and to every Pound of 
Fruit put a Pound of Sugar greatly feather'd or crack'd ; in- 
corporate them well together; then ſimmer the Paſte 2 
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the Fire, and dreſs it either in Moulds or upon Slates, and 
and Ml {:t it in a Stove to dry. 


A Auer Way. 
and ARE your Apples, core them, put them into cold Wa- 
0d ter ; boil them, then put them into Water again ; then 


and take them qut and drain them, and paſs them through a 

has WY Hair-ſtrainer ; then put them in a Sauce-pan, ſet them upon 

wor, che Fire, and dry them, ſtirring them continually with a Spa- 
tula, till they begin to come clear from the Bottom; then 
take them off the Fire, and put in your Sugar, mingle them 
together, and lay them on Slates, and dry them in a Stove. 


A Compoſt of Apples. 


AKE Apples, pare, core, and quarter them, put them 
into Water; then put in alſo their Parings, and alſo 
of ſome other Apples pared and quartered in ſmall Quarters ; 
boil them till they are tender, then drain them in a linnen 
Cloth; take as much of that Water as will ſerve to boil the 


a Preſerving-pan ; put in as much fine Sugar as you think 
convenient ; let them boil over a Charcoal Fire till they are 
tender, ſtir them with a Spoon, but do not break them ; then 
take the:n out, and lay them on a Cloth, or the Brim of a 
Diſh, to run, then lay them on a Plate; ſet your Syrup on a 
quick Fire, put in more Sugar, and the Juice of Lemons, and 
boil it till it be a Jelly ; then ſet it off the Fire, and let it 
ſtand till it is cold ; then pour it over your Apples and the 
Brims of the Plates as you pleaſe. 


- A Compoſt of Bon-chretien Pears. 


P ARE your Fruit, and cut them into Slices, ſcald them 
a little, ſqueezing ſome Juice of Lemon on them in the 
Scalding, to keep them white ; then drain them, and put as 
much clarified Sugar as will juſt cover them ; give them a 
Boil, and then ſqueeze the Juice of an Orange or Lemon, 
— 1 you beſt approve of, and ſerve them to Table when 
cold. 


A Compoſt of Baked Wardens. 
B AKE your Wardens in an earthen Pot, with a little 
Claret, ſome Spice, Lemon-peel, and Sugar ; when you 
would uſe them peel off the Skin, and dreſs them in Plates, 
either Whole or in Halves; then make a Jelly of Pippins 4 
4 ſharpened 


Quarters you have reſerved for your Compoſt, and put it into 


3 
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ſharpened well with the Juice of Lemons, and pour it upor 
them; and when cold, break the Jelly with a Spoon, {q j 
will look very agreeable upon the red Pears, 


Green Apples preſerueh after another Manner. 
yoo may take any Kind of ſweet and ſmall Apple, 


which are to be pared, leaving the Stalks, and {it 3 


+ little for the better ſoaking in of the Sugar; that done, throy 
them into Water, that they may be cleans'd and ſcalded; 
when cool'd, let them be brought again to. a green Colour, 
in the ſame, or other freſh Water ; as ſoon as they are be. 
come very ſoft, let them be coolcd again, drained, and put 
into clarified Sugar, in order to have ſome Boilings. The 
next Day the Syrup is to be boiled ſmooth ; at another Time 
between ſmooth and pearl'd, and at laſt very much pearled; 
at which Inſtant the Fruit is to be ſlipp'd in, that all may 
ſimmer together for ſome Time. The next Morning give 
your Apples a covered Boiling before they are taken off from 
the Fire, to be diſpoſed of in Pots or Glaſſes, or elſe to be 


cooled and drained for drying in the Stove. 


To preſerve Pears, 


Hh G provided Pears that are ſound, and not over: 
ripe, ſet ſeveral Rows of them in Order at the Bottom 
of an earthen Pan, and cover them with Vine-leaves ; put 
another Layer of Pears upon them, and ſo do till the Pot is 
full; then to each Pound of Pears add Half a Pound of :u- 
gar, and as much Spring-water as will diſſolve it over a 


„ gentle Fire: Let them boil till they are ſome what ſoft, and 


' 


afterwards ſet them by for Uſe. 


Pears preſerved in Quarters, or otherwiſe. 


ESIDES ſeveral Sorts of Pears, which may be preſerv'd 
whole and dry, there are others of a large Size, which 
can only be ſo ordered in Quarters as to be kept Liquid. If 


| you are deſirous to preſerve pretty big Pears altogether en- 


tire, their Core, with ſome of their Pulp in the Middle, is to 
be neatly ſcoop'd out, as it were that of an Orange: They 
are brought to Perfection by boiling them ſeveral Times in 
Sugar, and may alſo be dried. 
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To preſerve Quinces Liquid, 
AVING provided the ſoundeſt, the yelloweſt, and 
| ripeſt Quinces, let them be cut into Quarters, clear'd 
from the Cores and pared ; boil all together in a ſufficient 
Quantity of Water, and as ſoon as they are become very ſoft, 
emove the Pan from the Fire; then taking up the Pieces 
that are to be preſerved with the Skimmer, put them into 
reſh Water to cool, and ſet the reſt over the Fire again, that 
they may have twenty other Boilings : After this Decoction, 
being paſſed through the Straining-bag, take two Ladlefuls of 
it, with one of clarified Sugar, proportionable to the Quantity 
of your Fruit, and turn all into a Copper Pn, with Quinces, 
in order to boil over a gentle Fire. Some Sugar muſt alſo be 
added, accordingly as the firſt Syrup conſumes away, without 
pouring in any more Decoction; and the whole Meſs is to 
e well boiled till the Syrup becomes pearled : That done, let 
it be cool'd, and dreſs your Quinces in Pots, Glaſſes, or 
Boxes, pouring the Syrup upon them, which will be very 
fine, and of a lively red Colour, if the Pan was covered in 
the Boiling. 
» To dry Pears or Apples. 


a AKE Poppering-pears, and thruſt a ſharp Stick into 
1 the Head of them beyond the Core, then ſcald them, 
but not too tender, and pare them the long Way; put them 
in Water, and take the Weight of them in 2ugar, and clarify 
. Wit with Water, a Pint of Water to a Pound of Sugar ; ſtrain 
: WM the Syrup, aud put in the Pears ; ſet them on the Fire, and 
| WY boil them pretty faſt for Half an Hour; cover them with the 
Paper, and ſet them by till the next Day ; then take them 
out of the Syrup, and boil it till it is thick and ropy ; then 
put the Pears in your Preſerving-pan, and put the Syrup to 
them, and if it will not cover them, add ſome Sugar to them ; 
ſet them over the Fire, and let them boil up, then cover them 
with Paper, and ſet them in the Stove twenty-four Hours; 
then take them out, and lay them on Sieves to dry ; then lay 
them on Plates, and duſt them with Sugar, and ſet them into 
your Stove to dry, and when one Side is dry, lay them on 
Papers, and turn them, and duſt the other Side with Sugar; 
ſqueeze the Pears flat by Degrees; if you do Apples, ſqueeze 
the Eye to the Stalk ; when they are dry, put them in Boxes 
with Papers between. 


To', 
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Jo dry Pears or Pippins without Sugar. 


AK E your Pears or Apples, and wipe them clear 

and take a Bodkin, and run it in at the Head, and o 
at the Stalk, and put them in a flat earthen Pot, and bak 
them, but not too much; you muſt put a Quart of ſtrong ne 
Ale to Half a Peck of Pears, tie white Paper over the Pot 
that they may not be ſcorched in baking ; and when they ay 
baked, let them ſtand to be cold, and take them out to drain 
ſqueeze the Pears flat, and the Apples the Eye to the Stalk 
and lay them on Steves with wide Holes to dry, either in 
Stove, or an Oven that is not too hot. 


To preſerve Seville Oranges ix Quarters, or i Sticks, 


— Oranges are firſt to be turned, or elſe zcfed 
according as the Deſign is, either to preſerve them in 
Zeſts or Chips, or to make Faggots. Turning in this Senſe 
is a Term of Art, which denotes a particular Manner c 
aring Oranges and Lemons when the outward Rind or Pet 
is pared off very thin and narrow, with a Knife proper fax 
that Purpoſe, winding it round about the Fruit ſo as the De! 
may be extended to a very great Length without * 
To zeſt, is to cut the Peel from Top to Bottom into ſwhal 
Slips as thin as it poſſibly can be done. The Orange being 
thus prepared, may be cut into Quarters, or into Sticks, : 
Pleaſure, but the Skin in the Infide, and the Juice, muſt b 
taken away; then let them be thrown into Water, ſet ore 
the Fire, as ſoon as it begins to boil ; and when they ar 
done enough, (Which may be perceived by their ſlipping of 
from the Pin) they are to be cool'd, and put into freſh We 
ter, as alſo afterwards into clarified Sugar, ſo as to have {even 
or eight covered Boilings before you put them by to coc 
They muſt likewiſe be boiled over again, till the Syrup be- 
comes almoſt ſmooth, and drain'd the next Day, in order u 
be put in Pots, while the Syrup is made pearled, which be 
ing poured upon your Oranges, they may be kept in th 
Condition till it ſhall be judged expedient to dry them. 


Seville Oranges preſerved entire. 


S you turn or zeſt your Fruit, throw them into Water 
A and afterwards ſcald them, till they become very ſc 
and lip off from the Pins; then they are to be cool d 20 
ſcoop'd with a little Spoon made for that Purpoſe, at a {mal 


Hole bored in the Middle, where the Stalk grew: They ar 
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uſually put into Sugar, and dried after the ſame Manner as 
Quinces, and Sticks of Oranges. k 


Faggots « Oranges. 


H Is Term is uſually appropriated to Orange-peels, 

when turned or pared very thin, and extended to a 

great Length, which are often preſerved, eſpecially thoſe of 

feet Oranges, after the following Manner, viz. Theſe Fag- 

gots are to be firſt ſcalded in Water over the Fire, till they be- 

come very ſoft, and put into clarified Sugar, allowing them 

| Wl twenty Boilings : The next Morning the Syrup muſt be made 

ſmooth, and the Orange-paring put into it, that they may 

have two or three Boilings. On the third Day you are to 

drain them, and afterwards give them a covered Boiling in 

e pearled Sugar, in order to be diſpoſed of in Pots for Uſe, un- 

leſs you would have them dry'd at the ſame Inſtant : This 

may be effected by cauſing other Sugar to be made white, 

rubbing it on one Side of the Pan with the Skimmer, and 

boiling it to the fourth Degree, called Feathered ; that done, 
lip your Faggots into it, and dreſs them in Rocks. 


Oranges preſerved in Zeſt. 


A your Oranges are zeſting in the before · mentioned 
Manner, throw the Zeſts or Chips into Water on one 
dide, and the Qsarters on the other, to prevent their turning 


e black: That done, heat the Water, and put your Zeſts there- 
n, to be ſcalded till they become very ſoft : Then havin 
an ipt them into freſh Water, they muſt be cooled, and order 4 
＋ ith thin Sugar, putting one Ladleful of Water into a Pan, 
Wr every two of clarify d Sugar; thus all muſt be heated over 


he Fire, as long as you can well endure to hold your Finger 
nthe Liquor. In the mean Time, the Orange-chips being 
rained and ſlipp'd into an earthen Pan, the 2 Sugar is to 
e poured upon them till they are thoroughly ſoak d; The 
ext Day they are to be drained through a Colander while 
e Syrup is boil'd till it becomes a little ſmooth ; aft-rwards 
bis Syrup muſt be poured again upon the Zeſts ; as alſo on 
e third Day: When you have brought it to its pearled Qua- 
y, and augmented it with a little Sugar, on the fourth Day 


V ater. an your Orange-chips again, and them in the Sieve or 
y lo urdles, or upon a Grate. They muſt alſo be turned from 
q u me to Time, till they ave very dry, and at laſt put in Boxes. 
{mall | 
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+ Oranges preſerved in ſmall Slips. 
We: EN your Fruit is zeſted, cut out the Pulp into Slips, 
which are to be ſlit again in their Thickneſs, to render 
them very thin. At firſt, you are to ſcald theſe Orange-ſlips 
in Water over the Fire, till they become very ſoft. That 
done, they are to be thrown into clarified Sugar, newly paſod 
through the Straining-bag, when it is ready to boil, in order 
to have twenty Boillngs. The next Day, having brought the 
Sugar to its {mooth pally, and put your Slips into it, let 
them have ſeven or eight Boilings : On the third Day you 
may boil your Sugar till it is pearled, and give them a co- 
ver'd Boiling. Sometime after, they are to be put into Pots 
or other Veſſels, and dried as Occaſion ſerves. 
Note, Lemons, Limes, and Citrons, are preſerved much 
s after the ſame Manner; either entire, or in Sticks, Faggots, 
AZeſts, Slips, &c. 


To keeþ Oranges or Lemons a whole Year together. 


1 K E ſmall Sand, and dry it very well, and after it 
is cold put a Quantity of it into a clean Veſſel, then 


take your Oranges, and ſet a Laying of them in, the Stalk. 
end downwards, ſo that they touch not one another ; then 
ſtrew in of your Sand as much as will cover them two 
Inches deep; then ſet another Row of your Fruit, and fo 
cover them with Sand ; ſet your Veſlel thus filled in a cold 


Place. 


To preſerve Eringo Roots. 
LEAN and waſh two Pounds of fair Roots, and boil 
them very tender over a moderate Fire ; then peel of 
the outmoſt Rind, but take care to avoid breaking them, 
After they have lain awhile in cold Water, flip them into 
your Pan of Sugar boil'd to a Syrup, allowing to every Pound 
of Sugar three Quarters of a Pound of Roots ; which having 
boiled gently a ſhort Time, may be ſet by"tos cool, and after- 

wards laid up for Uſe. & 


To ice Almonds. 


OU muſt blanch 2 Almonds, and put them into an 
Ice ready * with the White of an Egg, powdered 


Sugar, Orange or Lemon-flowers, and. Seville Orange: Roll 
them well in this Compound, ſo as thef may be neatly iced, 
and afterwards dreſs'd on a Sheet of Paper, in order to be 
bak'd in the Campaign Oven, with a gentle Fire underneath, 
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Almond Jumbals. 


ET a Pound of fine Flour, and as much white Sugars 

be made up into a Paſte with beaten Whites of Eggs ; 
then add thereto Half a Pint of Cream, Half a Pound of 
freſh Butter, and a Pound of blanch'd Almonds well itamp'd; _ 
knead all together thoroughly with a little Roſe-water, and 
cut out Jumbals into what Figure you pleaſe, in order to be 
baked in a gentle Oven. | 


To make White Criſp Almonds. 


AVING ſcalded and blanched the Almonds, throw 

them into Sugar boiled in the fifth Degree, called 
Crack'd ; That done, let all have a Walm or two together, 
keeping your Almonds ſtirr'd and turned, to the end that the 
Sugar may ſtick cloſe to them, 


Criſp Almonds / à4 grey Colour. 


E LT a Pound of Loaf or Powder Sugar, with a little 
Mer and let a Pound of Almonds be boiled in it till 
they crackle : Then take off the Pan from the Fire, and ſtir 
all about inceſſantly with the Spatula ; if any Sugar be left, 
vo beat it again over the Fire, that it may entirely ſtick to the 
ſo {W-\inonds, continuing to flir them without Intermiſſion, till 
d ae Work be brought to Perfection. 


Red Criſp Almonds, or Prawlings. 


OU muſt let your Almonds be ordered as before, only 
of the Sugar being boiled till it becomes crack'd, add as 
m. uch prepared Cochineal as will be requiſite to give it a 
no rely Colour, and let it boil again, to cauſe it to return to 
d {W's crack'd Quality: At that very Inſtant toſs in your Al- 
ing onds, and removing the Pan from the Fire, ſtir them with- 
der. t Intermiſſion, as at firſt, till they are dry. The Cochineal 
ay be prepared only by boiling it with Allum and Cream 
Tartar, which Liquor is generally uſed for every Thing 

hat is to be brought to a fine Colour, as Marmalades, Jellies, 

an Waſtes, Creams, . | 


To preſerve White Citrons. 


UT your White®Citrons into what ſiz d Pieces you 
pleaſe ; put them into Water and Salt for four or five 
ours ; then waſh them in Water, and boil them till tender ; 
ken drain them, and put them into as much clarified Sugar 
2 aß 
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as will cover them, and ſet them by till the next Day; they 
drain the Syrup, and boil it a little ſmooth ; when cool put 
on your Citrons, the next Day boil your Syrup quite ſmooth 
and pour it on your Citrons; the Day after beil all together 
and put into a Pot to be candied, or put in Jelly, or Con 
poſts, as you pleaſe. : 
You muſt look over theſe Fruits ſo kept in Syrup ; and 
you perceive any Froth on them, you muſt give them a Boil 


and if by Chance they ſhould become very frothy and ſoy 0 
you muſt fir boil the Syrup, and then all together. 0 
Piſtachoes in Surtout. a gentle 
ET a convenient Quantity of Piſtachoes, clear then C — 
e from their Shells, and cauſe them to be made criſ 3 
after this Manner: As ſoon as the Sugar has attained to thy = tf 
fourth or feathered —— of throw in your Piſt N 
choes, and when they have continued a-while in it, remon 
the Pan, ſtirring them well till they are all covered, but the 
muſt not be ſet again over the Fire: Afterwards, they are u 0 
be dipp'd into the White of an Egg, beat up with a Spoo t 
adding a little Orange-flower-water ; that done, take then luce: 
out, and roll them in dry Powder-ſugar : Laſtly, having lag Steve 
them in Order upon white Paper, bake them gently in a CanWr,'4 * 
aign Oven, with a little Fire underneath, and more on i Sides 
op : When they are ſufficiently baked, and brought to t begins 
ood Colour, they may be taken out of the Oven, in order ¶ gar ti 
be dry'd in the Stove. rery Po 
To make Clear-cakes of Plumbs. . = 
E take any Sort of Plumbs, and having ſton'd then = 
flip them into a Jug, ſet in a Pot of boiling Water 
When they are diſſolved, ſtrain them through a Cloth ; and R1 


to a Pint of the Liquor add a Pound of Sugar brought to 
candy Height. Let all be well incorporated, and boil a lite break; t 
- ſtirring them together. Afterwards, put your Cakes ini 
Glaſſes, and ſet them in the Stove moderately heated, other Wieve, to 
wiſe they will grow tough. Let them ſtand ſo two or thre 


Weeks, without being cooled, removing them from one wan | 
Place to another; turn them every Day, till they are tv it as 0 
roughly dry, and they'll be very clear. order to 

To make a Cake or Paſte of Cherries, —_ 


TONE your Cherries, and ſtew them in a Pan till the 


have caſt their Juice; that done, lay them in Geey 
* i ier 


- 


The Lady's COMPANION. 341 
deve, and let them be well drained ; afterwards they are to 
be beaten in a Mortar, and ſet over the Fire again to be tho- 
wughly dried: In the mean Time, having allowed a Pound of 
Sugar to every Pound of Cherry-paſte, let it be brought to 
its crack'd Quality, and poured upon the ſame. A little while 
after your Cakes may be dreſſed upon the Slates with a Spoon, 
and ſet in the Stove. 


To make clear Quince Cakes. 


OU maſt let a Pint of the Syrup of Quinces, with a 
Quart or two of R aſberries, be boiled and clarified over 
agentle Fire, taking care that it be well ſkimm'd from Time 
to Time ; then having added a Pound and a Half of Sugar, 
2uſe as much more to be brought to a candy Height, and 
poured in hot. Let the whole Maſs be continually ſtirred 
about till it is almoſt cold; then ſpread it upon Plates, and cut 
tinto Cakes of what Form or Figure you think fit, 


Marmalade of Cherries. 


OUR Cherries, being firſt ſtoned, are to be ſet over 
the Fire, in a Copper Pan, to cauſe them to caſt their 
nice: Afterwards being drain'd, bruited, and paſſed through 
n Sieve, the Marmalade muſt be put again into the Pan, to be 
Iry'd over a quick Fire, carefully — and turning it on 
ul Sides with the Spatula, ſo as no Moiſture be left, and till 
t begins to ſtick to the Pan. In the mean while, boil ſome 
bugar till it is greatly feather'd, allowing one Pound of it for 
rery Pound of Fruit or Paſte ; that done, cauſe all to immer 
=_ for a-while, and put your Marmalade into Pots or 
ales, ſtrew'd with Sugar, or elſe proceed to the drying it. 


Marmalade of Currants. 


ET a ſufficient Quantiey of Currants ſtripp'd off from 
the Bunches, and ſoak them in boiling Water till they 
break; that done removing them from the Fire, drain them 
pon a Sieve, and WBE A cold, paſs them through the ſame 
diere, to clear off the Grains: Afterwards they are to be 
yd over the Fire, as before, while the Sugar is brought to 
e fifth Boiling, called Crac#'d, allowing the ſame Weight 
df it as of the Fruit; let it be well intermixed together, in 
der to ſimmer for ſome Time; let your M be con- 
ewently diſpoſed of in Pots, c. 


Q3 Mar- 
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Marmalade / Apricots. 


| 2 2 the ripeſt Apricots, pare and quarter them, at 
take out the Strings; then add three Quarters of ; 
Pound of Loaf-ſugar to every Pound of Apricots, and py 
them into a pretty broad Pan; ſet the Apricots on the Hin 
without either Water or Sugar, and ſtir them continually th; 
they do not burn; When they are melted and boil'd a prety 
while, ſtrew in the Sugar as quick as you can, and let then 
boil apace till the Syrup is thick, — they look clear; ther 
put it up in Pots or Glaſſes for Uſe. 


y Marmalades of Apples. 


IRST ſcald your Apples in Water, and when they an 
tender, take them out and drain them; then ſtrain then 
through a Sieve, and boil your Sugar till it be very well fe 
— allowing three Quarters of a Pound of Sugar to ever 
Pound of Apples; temper and dry the whole Maſs over th 
Fire, according to the uſual Method; let them ſimmer goge 
ther ; ſtrew your Marmalade with fine Sugar, and put 15 
Pots or Glaſſes. 


Marmalade of Raſberries. 


E uſually make the Body of this Marmalade of ve 
_ ripe Currants, to which is only added a Handful « 
Raſberries, to make it appear as if it conſiſted altogether 
the latter. 0 
Marmalade of Plumbs. 


F they are ſuch Plumbs as ſlip off from their Stones, tho 
Stones are to be taken away; otherwiſe ſcald your Fr 
in Water, till they become very ſoft ; let them alſo be drain 
and well ſqueezed through the Sieve; then dry your Mam 
lade over the Fire, and let it be tempered with the fan 
Weight of crack'd Sugar : Laſtly, having d it to {imme 
for a-while, let it be put into Glaſlegge , and ftrew'd vi 
Sugar. 2 * 
t Marmalade of Damſons. 
ET a Gallon of large ripe Damſous ; Peel off ti 
Skins of three Quarts of them, put the Quart-vnſkinn 
in the Bottom of an earthen Pan, and thofe re {kin 
upon them; cover the Pot ſo cloſe that no Water S get i 
then ſet on a Kettle of Water, put in the Veſſel of Damſor 
boil them till they are tender, then take out th ir Stones, al 
both Skins and Stones of the undermoſt ; then as much 80 
| p 


al + 


"I I + o 


$54 1 
Pulp, let a Pint of the Liquor be boil'd with Half a Pound of 
Sugar, till it appears a quaking Jelly on the Moulds : When 
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as they weigh, put to the Pulp, make it boil a-pace, ſkim 
hh — — ir is boil'd enough, putit in a Pot for Uſe, 


{ Marmalade of Quinces, according to the Mode of France. 


FT ER having pick'd out the beſt Sort of Quinces, cut 

them into Pieces, in order to be par'd and clear'd from 
the Cores and Kernels. In the mean while, having cauſed 
two Pounds of Sugar to be brought to its crack'd Quality, 
flip in about fix Pounds of Fruit, and let all boil together to a 
Pap, which you muſt turn into a Cloth to be well ſtrained, 
and the Liquor that paſſes through will ſerve for Marmalade. 2 
Let this ſtrained Liquor be poured into other pearled Sugar 
to the Quantity of four Pounds, and as ſoon as the Syrup W] 
turns to the {ame Degree of Boiling, let it be carefully 
ſkinm'd ; then removing the Pan from the Fire, take off the 
Scum again (if there be Occaſion) and pour your Marma- 
lade into Pots, Glaſſes, or Boxes, which muſt be left in the 
Air for ſome Days before they are covered, 


7 Marmalade of Quinces after the Italian Manner. 


ARE about thirty Quinces as thin as poſſible, and take 
out the Cores ; put to them a Quart of Water, with two 
Pounds of Sugar, Ar all boil together till they are ſoft. 
then ſtrain the Juice and the Pulp, in order to be boiled up, 
with four Pounds of Sugar, to a dus Conſiſtlence. 
Marmalade of Oranges. 

AKE ſome Oranges, pare them as thin as poſſible, 

and boil them till they are ſoft; then take double rhe 
Number of good Pippins, cut them into Halves, core them, 
and boil them to Pap, ſo as they may not loſe their Colour ; 
ſtrain the Pulp, and add a Pound of Sugar to every Pint: * 
Afterwards take out the Orange - pulp, cut the Peel, and let it 
be made very ſoft by boiling, in order to be bruiſed in the 
Juice of - Lemons, and boiled up again to a Conſiſtence with al 
your Apple- pulp, and Half a Pint of Roſe-water. . 


o make Quiddany of Pippins of an Amber or Ruby Cur. | 


our Pippins, cut them into Quarters, and boil bi 
Min as much Water as will cover them, till they 1 
And fink in the Water; then, having ſtrained the 


i 
your Quiddany is cold, turn it 8 a wet Trencher, and ſlide 
Vn | 4 it 


, 


_—_ 
* 


* 8 
a, 


344 The LAD v's ComPanion, 


it into Boxes. If you would have it of a red Colour, let | 
boil leiſurely cloſe covered, till it is as red as Claret Wine. 


To make Quiddany all Sorts of Plumbs. 


OIL your Plumbs in Apple-water, till they are as red 

as Claret: When you have made the Liquor ſtrong of 
the Fruit, - to every Pint Half a Pound of Sugar, and let it 
boil till-a Drop of it will hang on the Back of a Spoon like 
a quaking Jelly. If you — have your Quiddany of an 
Amber Colour, only boil it over a quick Fire, and it will 
produce the deſired Effect. 


To make Quiddany of Raſherries. 


ICK your Raſberries, put them into a Pot, ſtop it cloſe, 
and ſet it in a Kettle of boiling Water. When they have 
been ftewed thus almoſt an Hour, ſtrain the Liquor from the 
Pulp, and add thereto its own Weight of double-refined Su- 
Bars with a little Muſk or Ambergreaſe ; that done, let all 

oil together over a quick Fire, for, if they are long in boil. 
ing, they will loſe their Colour. 

Quiddany of Gooſeberries may be made after the ſame 
Manner, but they muſt boil an Hour ; as alſo Quiddany of 
Currants, which will only take up three Quarters of an Hour 
in boiling. : 


To make Quiddany of Apples, Quinces, Plumbs, or any other 
Sort of Fruit. 

AKE a Quart of the Liquor of any preſerved Fruit, 

and put into it a Pound of the fame Fruit raw, ſepa- 

rated from the Cores, Skins, Stones, and Kernels ; then let 

all boil up with a Pound of Sugar, till it will ſtand upon a 

Knife-point like a Jelly. 


| Paſte of ripe Apricots. 


1 ICOT Paſte is uſually made as the Marmalade of 


the ſame, or elſe the Apricots may be only ſcalded at 
firſt without Sugar, but if they are not thoroughly ripe, bruiſe 
them as much as poſſible, or pound them in a Mortar. Afﬀter- 
wards, your Fruit muſt be ſlipp'd into an equal Quantity of 
crack'd Sugar, and inco with it when well dry'd over 
the Fire; that done, having cauſed all to ſimmer, dreſs your 
Paſte as the others, if you are diſpoſed to dry it at the {ame 


Time. 


— 
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Paſte 
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Paſte of Plumbs. 


AVING made your Paſte of Marmalade ' of 

Plumbs, put to it ſome new feathered Sugar, according 
to the above-ſpecified Method : Cr elſe, your Fruit being 
duly prepared, #. e. ſtrained and dried, cauſe it to be inter- 
mixed with crack'd Sugar; then let all fimm r together, and 
let the Paſtes be dreſs'd after the uſual Manner. 


. | Quince Paſte, 


i ARE your Quinces, cut them into Quarters, and take 
l away the Cores, if you pleaſe; or elſe let all be left. 
Then having made ſome Water boil over the Fire, throw in 
the Fruit, and let them continue boiling till they are very 
ſoft, in order to be drained upon a Grate or Hurdle, and 
k ed through a Hair-fieve ; that done, ſet the Paſte over the 

ire again, to be dried and incorporated with crack'd Sugar, 
to the Quantity of ſomewhat more than a Pound of Fruit, 
Laſtly, your Paſte muſt ſimmer for a-while, and then be 

dreſs d as the others. | 


Gooſeberry Paſte. 


f AKE the Gooſeberries when full grown, waſh them, 
and put them into your Preſerving- pan, with as much 
Spring- water as will almoſt cover them, and boil them very * 
quick all to a Pommiſh ; then ſtrew them on a Fair: ſieve, 
over an earthen Pot or Pan, and preſs out all the Juice ; 
then to every Pound of this Paſte take one Pound and twa 
Ounces of Sugar, and boil it till it cracks ; then take it from 
the Fire, and put in your Paſte, aud mix it well over a flow 
Fire till the Sugar is very well incorporated with the Paſte ; 
| then ſkim it, and fill your Paſte-pots, then ſkim them again ; 
and when cold put them into the Stove, and when cruſted on 
the Top, turn them, and ſet them in the Stove again, and 
when a little dry, cut them in long Pieces, and ſet them to 
dry quite ; and when ſo cruſted that they will bear touching, 
turn them on Sieves, and dry the ather Side ; then put them 
into your Box. You may make them red or green, by put. 
ting the Colour when the Sugar and Paſte is all mixed, giv» 

ing it a Warm all together. 

| Angelica Paſte. 


182 the youngeſt and moſt pithy Angelica you can 
r dll very ner, he din, ad pe wut 
I 25 | 
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the Water you poſſibly can, then beat it in a Mortar to a; 
fine a Paſte as may be, then rub it through a Sieve ; next 
Day dry it over a Fire, and to every Pound of this Paſte take 
one Pound of fine Sugar in fine Powder; when your Paſte is 
hot, put in the Sugar, ſtirring it over a gentle Fire till it is well 
Incorporated ; when ſo done, drop it on Plates long or round, 
as you ſhall judge proper ; duſt it a little, and put it into a 


Stove to dry. 
_> Orange Paſte. 

HIS Paſte is made as Orange Marmalade, according 
to the Method laid down in that Article, or elſe of the 
Marmalade itſelf, ordered as before; that is to ſay, it muſt be 
embody'd with new Sugar, brought to its feathered Quality, 
till it flips off from the Bottom of the Pan, Then having 
cauſed it to ſimmer, let it be dreſs'd after the uſual Man- 
ner, and dry'd in the Stove. 


To candy Roſemary Flowers in the Sun. 
ET Gum-dragant be ſteeped for ſome Time in Roſe- 
water; and let your Roſemary Flowers, after they are 
well pick'd, be ſoaked in the ſaid Water; then take them 
out, lay them upon a Paper, and ſtrew fine Sugar over them; 
this do in the hot Sun, turning them, and ſtrewing Sugar on 
them till they are candy'd, and ſo keep them for your Uſe. 


To candy Barberries and Grapes. 
E take preſerved Barberries, waſh off the Syrup in 
warm Water, and fift fine Sugar on them; then let 
them be dry'd in the Stove, turning them from Time to 
Time, till they are thorough dry. Preſerved Grapes may 
alſo be candy'd after the ſame Manner. | 


To can; Eringo Roots. 
Ln the Roots be pared, and boiled till they are ſoft, 
allowing to every Pound two Pounds of fine clarify'd 
Sugar: Afterwards, the Sugar being boiled to a due Height, 
dip in your Roots two or three at a Time, and dry them in 


the Stove for Uſe. 
To candy Cherries, 


ET them before ay are full ripe, ftone them, and 
having boiled your fine Sugar to a Height, pour it on 
them, gently moving them, and to let them ſtand till almoſt 
cold, and then take them out, and dry them by the Fire. 


7 
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the Flowers pretty fine in. a Stone Mortar; then by Degrees 


The LADY S COMPANION, 
| To candy Ginger. 
ET the faireſt Pieces, pare off the Rind, and lay them 

in Water twenty-four — then boil double · reſined 
Sugar to the Height of Sugar again, and when it begins to 
be cold, put in your Ginger, and ſtir it till it is hard to the 
pan; then take it out Piece by Piece, lay it by the Fire, and 
afterwards put it into a warm Pan, tie it up cloſe, and th 
Candy will be firm, 


* 


To. candy Elicampane Roots. 4 
7 ] AKE the Roots out of the Syrup in which they were 


allow a Pound and three Quarters of Sugar ; let the Sugar 
boil to a Height, and your Roots being dipp'd therein, Will 
be well candy d. i 
To candy Angelica. | 
B OIL the Stalks of Angelica in Water till they are ten- 
der, then peel them, put them into other warm Water, 
and cover them, till they are very green, over a gentle Fire. 
Afterwards, having laid them on a Cloth to dry, take their 


Weight in fine Sugar, and boil it to candy Height, with a 
little Roſe-water. Laſtly, flip in your Stalks, boil them up 4 


quick, and take them out in order to be dried for Uſe. 


To candy Orange-peels. 

AVING ſteep'd your Orange-peels, as often as you 

ſhall judge convenient, in Water, to take away the 
Bitterneſs ; then let them be gently dry'd, and candy'd with 
Syrup made of Sugar. 


To candy Flowers. 

ET any Sort of Flowers, and cut the Stalks, if they 

are very long, ſomewhat ſhorter ; that done, let a 
Pound of white Sugar be boiled to a Clearneſs, with eight 
Spoonfuls of Roſe-water : Whan the Sugar begins to grow 
ſtiff and cool, dip your Flowers in it, take them out forth- 
with, and lay them one by one in a Sieve, in order to be 
dried and hardened in the Stove. 


To make Conſerve of Red Roſes, or any other Flowers. 
ET Roſe-buds, and pick them, cut the white Part 
\_ IJ from the Red; put the red Part into a Sieve, to ſift and 
take-away the Seeds ; then weigh them, and to every Pound 
of Flowers take two Pounds and a Half of L oaf-ſugar, beat 


* 
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preſerved, dry them in a Cloth, and for every Pound. 
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put the Sugar to them, and beat it very well, till it is incor. 
porated together ; then put it into Gallipots, and tie it over 
with Paper, and over that Leather, and it will keep ſeven 
Years. 

To make Barley Sugar. 


AVING a ſufficient Quantity of Barley boiled in 
Water, ſtrain it through a Hair- ſieve, and let this De. 
coction be put into clarified Sugar, brought to the Caramel, 
or laſt Degree of boiling ; then take off the Pan from the 
Fire till the Boiling ſettles, and pour your Barley-ſugar upon 
a Marble Stone rubb'd with Oil of Olives, but Care muſt be 
taken to hinder it from running down: As the Sugar cools, 
and begins to grow hard, cut it into Pieces, and roll it out of 
what Length you pleaſe, in order to be kept for Uſe. 


To make common March - panes. 


AKE a ſufficient Quantity of Almonds, which are to 
be ſcalded in hot Water, blanched, and thrown into 
cold Water as they are done; then being wiped and drain'd, 
they muſt be beaten in a Stone Mortar, and moiſtened with 
the White of an Egg, to prevent their turning to Oil. In the 
mean while, having cauſed Half as much clarify'd Sugar as 
Paſte, to be brought to its feathered Quality, toſs in your Al. 
monds by Handfuls, or elſe pour the boiling Sugar upon 
them in another Veſſel: Let them be well intermixed, and 
the Paſte continually ſtirred on all Sides. When it is done 
enough, it muſt be laid upon Powder-ſugar, and ſet by to 
cool. Afterwards, ſeveral Pieces of a convenient Thickneſs 
may be taken, out, of which you are to cut your March- 
— with certain Moulds, gently ſlipping them off with the 
ip of your Finger upon Sheets of Paper, in order to be 
heated in the Oven only on one Side ; that done, the other 
Side is to be iced over, and baked in like Manner; other. 
wiſe the Paſte may be rolled out, or ſqueezed through a 5y- 
ringe, and made curbed, or jagged, of a round, oval, or long 
Figure, in the Shape of a Heart, Cc. 


Another May. 


OUR Almonds being blanch'd, cool'd, and drain'd 3s 
before, pound them well in a Mortar, and moiſten them 
with the White of an Egg, and a little Orange-flower-water 
beaten together ; then having provided an equal Quantity of 
Sugar, boil'd to the feather d Degree, lip in the Almonds, 
— temper all with the Spatula ; that done, ſet your Paſte 
over 


= >. 
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over the Fire again to be dried, continually ſtirring the ſame * 
till it becomes pliable, and ſlips off from the Bottom of the 
Pan: Laſtly, it muſt be laid in a Baſon with Powder-ſugar 
underneath, and made up in a thick Roll, to be ſet by for a 
while as the former, ſo as you may at laſt ſhape and dreſs 
your March-panes after the ſame Manner. 


March-panes, with a — of Raſberries, or other Sorts of 
rutt. 

URING the Summer-ſeaſon, your March-panes may 

be diverſify'd ſeveral Ways, wiz. by tempering ſome 

of them with the Juice of Fruit, as Raſberries, ma, Bay 


Cherries, Currants, &c. but if thoſe Juices are made Uſe of * 
for ſoaking the Almonds, when they are pounded with the 


White of an Egg, the Paſte muſt be well dried at the Fire, or 
elſe with Powder-ſugar. 


White Paſtils. 


or Chips. As ſoon as the Gum is thoroughly diſſolved, 
ſtrain it through a linnen Cloth as before, and pour it into 
the Mortar, with double-refined Sugar, ſifted through a fine 
Sieve, then throwing in a Handful of Sugar, let all be well 
work'd and beaten, and add another Handful, continuing to 
beat and temper the whole Maſs on all Sides, as it is augment- 
ing with Sugar, till it comes to a very white and pliable Paſte, | 
with which you make your Paſtils with Pleaſure, and dry Ml 
them in the Stove. 1 


Orange: flower Paſtils. 


HE SE Sorts of Paſtils are uſually prepared accord. 

ing to the ſame Method, only ſome Leaves of Orange- 

flowers, and Water of the ſame, are to be incorporated with 
the Lemon-juice, in which the Gum js ſteeped. 


To make Artificial Flowers. 


T firſt you are to make Paſtes of divers Colours, with 
— ant thoroughly ſteep d, and mingled with 
Powder-ſugar, which is to be well temper'd, and beaten in a 
Mortar, till the Paſte is become pliable. For the Red, ſome 
repared Cochineal may be added; for the Yellow, Gum- 
e; for the Blue, * and Orris; and for the Green, 
the Juice of Beet- leaves, w 


ered, 


ET Gum-Arabick be firſt ſteeped in a little Water, Wl 
with the Juice of three or four Lemons, and their Zeſts 


ich are to be ſcalded a little ver 
the Fire, to take away their Crudity, The Paſtes _ thus 
| 0 
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ordered, and roll'd out into very thin Pieces, may be ſhaped 
in the Fcrm of ſeveral Sorts of Flowers, as Roſes, Tulips 
Wind-flewers, Ic. by the Means of certain Tin Moulds ; or 
| elſe they may be cut out with the Point of a Knife, accord. 
ing to Paper Models; then you are co finiſh the Flowers all 
at once, and dry them upon Egg-ſhells, or otherwiſe. In the 
mean while, different Sorts of Leaves are, in like Manner, to 
be cut out of the green Paſte, to which you may alſo give 
various Figures, to be intermix'd among your Flowers, the 
Stalks whereof are to be made with Slips of Lemon: peel. 
The Tops of the Pyramids of dry'd Fruits may be garniſhed 
with theſe artificial Flowers; or elſe a ſeparate Noſegay may 
be made of them, for the Middle of ycur Deſert ; or they 
may be laid in Order in a Baſket, or kind of Cup, made of 
fine Paſtry-work of Crackling-cruſt, neatly cut and dricd for 

that Purpoſe. 


To make artificial Oranges and Lemons, 


ET Moulds of Alabaſter made in three Pieces ; Lind 
two of them together, and let them lie in the Water 
an Hour or two, boiling to a Height, in the men Time, as 
much Sugar as will fill them; the which, being poured into 
the Mould, and the Lid put quickly on it, by ſuddeniy turn- 
ing it will be hollow. You muſt colour your Sugar in boil. 
ing it, to the Colour you would have your Fruit. 


g To make each Sort of Comfits, vulgarly called Covering Seeds, 
= with Sugar. 
; AVING provided a Pan of Braſs or Tin, to a gocd 
| H Depth, made with Ears to hang over a Chahng-dith 
of Coals, with a Ladle and Slice of the ſame Metal, cleanſe 
your Seeds from Droſs, and take the fineſt Sugar well beaten; 
put to each Quarter of a Pound of Seeds, two Pounds of Su- 
gar, adding a Pint of Spring- water, ſtirring it till it be nioiſten- 
ed, ſuffering it to boil, and ſo from your Ladle let it diop 
upon the Sceds, and keep the Baſon wherein they are conti- 
', Nually moving; and between every Coat rub and dry them 
as well as may be ; and when they have taken up the Sugar, 
and by Motion are rolled into Order, dry them in an Oven, 
or before the Fire, and they will be hard and white. 


1 = Brandy Peaches, u/ed in Deſerts. 


UT your Peaches in boiling Water, but do not let them 
I Jdoil, take them out, put them in cold Water, drain them 


in 


e LA err 
in a Sieve, and put them in long wide - mouth'd Bottles. To 3 
Half a Dozen of Peaches take a Quarter of a Pound of Su- 
gar, clarify it, put it over your Peaches, fill up the Bottles 
wich Brandy, ſtop them cles, and keep them in a cool Place, 


To preſerve Grapes k | 


KIN and ſtone your Grapes, and to every Pound put 
= Pound of double-refined Sugar, beat and ſifted ; ftrew 
ſome between and over the Grapes, as you put them carefully 
into your Preſerving-pan, and keep out one Quarter of the 
Sugar, to ſtrew on them in boiling ; ſet them on a quick Fire, 
cover them with a Silver or Earthen Plate ; ſtrew on the re- 
maining Sugar, as they boil up,; when they look clear, take 
them off the Fire; let it ſtand off the Fire, covered, a little 
while; then ſkim them clean, and put them into Glaſſes. 


An excellent Way to dry Fruit. 1 

EFORE you dry your Fruit in the Oven, you maſt iſ 
B bake them in a Pot cloſe ſtopt with Dough ; your 
Appies or Pears mult ſtay in as long as your brown Bread, 
and your Plumbs and Cherries as long as your white Bread; 


then draw them gently, and let them cool, then peel the 


thin Skin of your Apples and Pears, and flat them, and dry 
them ; as for your Fiembs or Cherries, you muſt dry them 
upon Sieves as you draw them. A little Claret and Sugar in 
the Bottom of the Pot will do very well, and a little Sugar 
between every Layer of Cherries. 1 


Jo dry Plumbs. 


TAKE Half the Weight of the Plumbs in Sugar; boil 
it to a Syrup, not too thick; ſlit your Plumbs down 
the Seam, and put them into this Syrup ; {et them on the 
Fire, and keep them ſcaldigg hot, all they are tender, and 
be ſure to let the Syrup cover them, that they may keep their 
Colour; let them lie a Day in this Syrup; then make a 
thick Syrup of near the Weight in iy ap boiled almoſt to a 
Candy; when it is cold, drain your Plumbs out of the firſt 
Syrup, and put them into this; they mult alſo be cover'd with 
this Syrup, and ſet cn the Fire to ſcald till they look clear; 
ſet them 2 three Days in this laſt Syrup; then lay them on 
Glaſs Plates, and dry them in the Sun, or your Stove, turnin 

them often; if green, they muſt be firſt rubb'd in Salt, and 


ſcalded green, as green Apricots. 


* 
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- To make red Colouring for 8 or Quince Paſte, or Paſte 
| 0 1 * 


ö B* AT an Ounce of Cochineal very fine, put it to three 
Quarters of a Pint of Water in a Sauce-pan, with ; 
Quarter of an Ounce of Roach-Allum, and boil it till You 
think the Water has got out the Goodneſs ; then ſtrain it 
through a Piece of fine Holland, and put it into a Phial, ang 
ut two Ounces of double-refined Sugar to it, and keep it 
y you. It will keep ſix Months. 


To prepare a Green Colour. 
AKE Gumbooge one Quarter of an Ounce, of In- 
| dico and Blue the ſame Quantity; beat them very fine 
in a Braſs Mortar, and mix it with a Spoonful of Water, ſa 
will you have a fine Green ; a few Drops are ſufficient. 


„ 
Of ſetting out DINNERS, &c. 


| I d Entertainments, the moſt convenient Forms of 

Tables are thoſe in the Shape of a Horſe-ſhoe, or of an 
oblong Square, open in the Middle ; for at theſe Tables the 
Company being ſeated on the Outſide, have the Pleaſure of 
— another, and being readily ſerved, without the 
Trouble of Waiters reaching over their Backs. 

Mr. Bradley mentions the following Tables, where five 
Diſhes are ſerved at a Courſe. Theſe are ſo ordered as to 
ſave a great deal of Trouble to the Miſtreſs of the Family, 
as well as the Gueſts ; for with this Sort of Table every one 
helps himſelf, by —_— what Diſh he likes before him, with- 
out N any- body. You muſt have firſt a large Table 
with a Hole in the Middle, of an Inch Diameter, wherein 


_ * ſhould be fix'd a Socket of Braſs well turned, to admit of a 


Spindle of Braſs, that will turn eaſily in it. The Table here 
ſpoken of may be five or fix Feet Diameter ; and then have 
another Table-board made juſt ſo large that as it is to act on 
the Centre of the firſt Table, there may be near a Foot Va- 
- cancy for Plates, &c. on every Side. Then fix the Spindle 
of Braſs in the Centre of the ſmaller Table, which Spindle 

muſt be ſo long, as when one puts it in the Socket of the 
g ä great 
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great Table-board, the ſmaller turning Table may be about 
tour Inches above the lower Board; ſo that in its turning 
about, no Salt, or Bread, or any Thing on the Plates, may be 
diturbed. "Theſe Tables have Cloths made to each of them; 
the upper, or ſmaller Table, to have a whole Cloth to cover 
it tight, and faſten'd cloſe, ſo that none of the Borders hang 
down ;, and the Cloth for the under Table, or great Table, 
muſt have a Hole cut in the Middle of it, for the Spindle of 
the upper Table to paſs through into the Braſs Socket ; and 
when this 1s rightly order'd, and every * Cover placed on the 
1- WJ lower Table, then the upper Table, which will turn, may be 
1c WY furniſh'd with Meats. It remains only then for the Lady of 
ſo the Houſe to offer the Soop ; but after that, every one is at 

Liberty to help themſelves, by turning the upper Table 
about. 
— It is to be obſerved, that in all ſmall Entertainments, and 
on common Days, the Soops are always firſt ſerved at the 
upper End of the Table; or Fiſh if there is no Soop, and the 
Fiſh is to ſupply the Place of the Soop. The large Diſh of 
boiled Meat again in the room of that, and the large Diſh of 
roaſt Meat at the Bottom of the Table; in the Middle is either 
7 Tz ſomething roaſted, or a grand Sallad. 

When the Deſert is to come on, Care muſt be taken to ſee 
the Table well clear'd, and the upper Table-Cloth taken off, 
WI with the Leather which lay between that and the under one. 
e D'd Sweetmeats, Sweetmeats in Glaſſes, and Fruits, are 

laced in Pyramids, or otherwiſe, like the Diſhes of 
8 eat. Creams and Compoſts like Intermeſſes. 
0 
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8 * The Word Cover here mean: the Plate, Napkin, Knife, 
Fork, and Spoon. 


PFarced 


= Biſque of Fiſh. 
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BILLS f F ARE for every Month in the 
YEAR, 


FANUARY. 


Finer CouxsE DiskEs. 
Good Gravy, Oyſter, 


A or Crawfiſh-ſoop. 
oaſted Cod's Head. | 


A Fricaſey of Plaice. 
Leg of Mutton Ham Fa- 
ion, 


Sirloin of Beef roaſted with 

. a Salpicon. 

GSooſe Pye à la Mode, 

Lumber Pye. 

A P:llaw. 

Tongues and Udders roaſted. 

Scotch Collops. 

Stewed Carps. 

Calf's Head Haſh. | 

Roaſted Lamb in Joints. | 
A Pupton of Pigeons. 

ullets, with a Cullis 
of Muſhrooms. | 

Collar of Brawn. b 


Geeſe boil'd. | 
Grand Sallad with Pickles, 
Turkey and Chine. 

Roaſted Pullets with Eggs. 
Turkey à la Daube. 


Second Covrse, 


Pheaſants and Woodcocks. 
Butter'd Apple-pie. 

Wild Ducks. 

Pigs Ears ragoo d. 
Fry'd 1 


| 


Callar'd Pig. 


Apricot Tarts. 

Roaſted Lobſters. 

Lamb Stones and Sweet. 
breads. 
Cuſtards and Cheeſecakes. 
Sweetbreads of Veal 4 
Dauphine. 
Lamb Stones 
Way. 

Grid Chickens, with a 
Sauce Robart. 

Marinated Fiſh. 

Blanc Manger. 

Bolegnia Sauſages. 

Capon's Liver s. 

Haunch of Veniſon roaſted. 

Fruit of all Sorts. 

Chine of Salmon broil'd with 
Smelts. 

Jole of Sturgeon. 

Fried Soals. 

Butter'd Crabs. 

Fritters Royal. 


FEBRUARY. 
FinsT Covunss. 


A Veal Soop, Barley Broth, 
or Lentil Soop. 

Soop Lorrain. 

Salmon boiled, with Oyſters 
and Shrimps, or Lobſters. 

Surtout of Soals. # 

Battalia Pye. 

Patty of Chickens. 

Turkies with Eggs, 

Bread Puddings. 

Gooſe boiled, with Greens. 

. Haunch 


the Lalian 


2 1 
«1 
* 


the 
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Haunch of Veniſon. 
Fricaſey of Lamb. 
Pig, Lamb Faſhion. 


* Boiled Chickens, and Aſpa- 


ragus. 

Chine of Mutton with Pic- 
kles. 

Farced Sweetbreads of Veal, 
with a Ragoo. 

Egg Pye. 

Fat Pullets, with Oyſters. 


Second CouRsE. 


Salmogundy. 

Fat Chickens and tame Pi- 

geons. 

Leverets. 

Tanſey and Fritters. 

Roaſt Turkies. 

Lamb in Joints. 

Toaſts, with Veal Kidneys. 

Fry d Soals. 

Butter'd Chardoons. 

Sheeps Tongues à l S.. 
Geran. | 

Tartlets. 

Potted Salmon. 

Potted Lampreys. 

Aſparagus in Cream, 

Roaſted Lobſters. 

Cream Tarts, and Cranberry 
Tarts. 

Eggs d la Huguenotte. 


MARCH. 


FixsT Courss. 


Peas Soop. 
Aſpara us Soop. 


Boiled Turbut. 
Whitings fry'd. 


Calf's Head Pye, 


Curd Pudding. 

Biſque of Quails. 
Chickens C iringrate® 
Boiled Veniſon and Greens. 
Beef à la Mode. 

| Roaſt Tongue and Udder. 
Rump of Beef rolled. 

Leg of Veal forced. 

Fiſh of ſeveral Sorts. 

Veal and Bacon boiled. 
Olives of Veal à la Megs. 
Andouilles. 

Haſh'd Partridges. . 


Second Covurst. 


Broiled Pike. 

Patty of Calves Brains. 
Tanzey. 

White Fritters. 
Ducklings. 

Amulet of Aſparagus. 
Sturgeon. 
Oyſters in Shells. 
Spinach R-/a Solis. 
Eggs à la Tripe. 

Notts and Ruffs. 
Pullets with Eggs. 
Larks in Ragoo. 
Roaſt Sweetbreads. 
Spitchcock'd Eels. 
Jellies of ſeveral Sorts. 


IL. 


Fixsr Course, 
Spring Soop. or Soop de Cant. 
Biſque of Pigeons. 4 
Chickens fricaſey d with Pe- 

tit Patties. | 


Mutton roaſted, with Cutlets 


a la Maintenon. 


Fowls boiled with Rice. 


Veal; 


March-panes. 


s I 
thy 
- 


ens. 


Chine of Veal. 


Oxford Puddings. 
Almond Florendines. 
Grand Sallad. 
Ragoo of Sweetbreads. 
Buttered Crabs. 


= Lumber Pye. 


Breaſt of Veal, farced in a 
Ragoo. 


== Lamb's Head and Appurte- 


nances. 


SeEConD CouRsE. 


Green Geeſe roaſted. 
Sucking Rabbits. 


= Roaſt Chickens. 
= Aſparagus. 
Blanc Manger. 


Pain Perdu. 


+ Souſed Pi 


Syringed Fritters, 
rawns. 
Lobſters. 
Collar'd Eels. 
Chocolate Tart. 


Fd Smelts. 


Leverets. 


Cuſtards. 


M 4 Y. 


FIRST CovRsE. 


+ Sorrel Soop with Eggs. 
Veniſon Paſty. 
Rice Soop. 
© Briſcuit of Beef à /a Cbalo- 


_ Crimp'd Cod. 


4 
* — 
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+ Veal Cutlets marinated. 
| WV fiphalia Ham and Chick- 


Beef à la Braiſe. 
Carp az Court Bouillon 

Olio in a Terrine. 

— of Salmon, c. 

— Turkies with Succory, 
Fricaſey of Rabbits. 
Brealt of Veal raggo'd. 
Beans and Bacon, 

Mackrel. 

Ham and Chickens. 

Roaſt Mutton, with a Rega. 
lia of Cucumbers. 


Roaſted Tongues and Udder. 


Stcond Covass. 


Cold Tongues. 

Turkey Poults. 

Green Apricot Tarts. 

Four Chickens, two larded. 

Green Peas. 

Artichoke Bottoms, 
Cream. 

Pheaſants with Eggs. 

Green Geeſe. 

Cheeſecakes. 

Lampreys potted. 

Clary with 

wi 

— à la Cream. 

Fry'd Lamb Stones. 

Gooſeberry Fool. 


7UNE. 


FixsT CovursE. 


Green Peaſe Soop. 

A Mattelote of Fiſh. 

Soals forced with Crawfiſh. 

Haunch of Veniſon roaſted. 

Pullets a Ia Sr. Menehout. 

Mutton à /a Royale. | 

Fricaſey of Pigeons in Blood 
© Quails 


wih 


, 
: TO 


ails 2 la Braiſe. 

Almond Pudding. 

Lamb Pye. 

Fillet of Veal and Collops. 

Pullets à la Tartere. 

Ragoo of Lamb Stones and 
weetbreads. 

Curd or Marrow Puddings. 


Second CovuRsE. 


Young Pheaſants. 

Cherry Tart. 

Lamb's Head and Appurte- 
T2 

ole o n. 

nf Crawfiſh. 

Leverets larded. 

Souſed Mullets. 

Buttered Lobſters. 

Artichokes forced. 

Turkies roaſted. 

- -y Pigeons. 
ild Ducks, or Tame. 

Potatoe Pye. 

Pullets broiled, with Muſh- 
rooms. 

Calves Ears farced. 

Pigs Petit-toes à /a St. Me- 
nehout 


FUL Y. 


FixsT Covr9E, 


A Carp Soop. 

Salmon wi 
ſters. 

Veniſon Paſty. 

Chickens boil'd with Bacon. 

Tongue and. Cauliflowers, 

Orange Pudding. 

Chine of Mutton. 

Beans and Bacon. 4 


butter'd Lob- 


4 = 
b n 
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TY ſtewed. 


| ez. 
Pullets farced with Cream. 


Salmogundy. 


—_ a 
Z * 


Voung Ducks With Orange 


White Fricaſey. 
A Patty Royal. 
Sweetbreads à la Daupbine. 
Loin of Veal larded, and a 
Salpicon in it. 
Young Rabbits a /a Sainga- 


Fricaſey of Chickens. 


Szcond Covrss. 


Partridges and Quails. 
Codling Tart. ſy 
Squab ex Ortolar. 
Peaſe Frangoi/e. 

Bean Tanzey. 

Fat Livers in Cauls. 


Syringed Fritters. 
Craſh, 

Neat Tongues cold. 
Fry'd Cream. 

Young Rabbits, 

Bohogma Sauſages. 
Chickens à la Tartare. 
Broiled Chickens farced. 
Young Geeſe à /a Danube. 


Croquant Tart. 


AUGUST 


FixsT CoursE. 


Pottage with Ducks. 
Spaniſh Olio. | 
Farced Chickens. ; 
Partridges in Ga/limaufry. 
Pigeons à J Crapeaudine. 


Sauce. | 
Civet of Veniſon, = 


. 
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Lamb with Rice. 
Turkies ſtuffed with Craw- 


fiſh, 
Forced Mutton. 


= 7a/ian Pudding. 


Sallad and Pickles. 


= Roaſt Mutton, with ſtewed N 


Cucumbers. 
Leg of Veal, with Bacon. 
Ham and Chickens. 
Young Pallets à Ja St. Mene- 
hout. 


SECOND CouRSsE. 


Young Pigeons. ! 

E Artichokes the Italian Way. 
Cock's-combs. 

Eggs with Gravy. 

Roaſted or potted Wheat 
Ears. 

| Green Peaſe. 

Logs Ears en Gratin. 
Anehovies in Canafe. 


Peach Tart 


Potted Lobſters. 


Amulet of Eggs. 


Fry'd Clary. 
Apple Fritters. 
Burnt Cream. 


| |  Hedge-hog Cream. 


Ducks Tongues. 
Marinated Roaches. 


SEPTEMBER. 


FixsT CoursE. 


” Pottage of Partridge à /a 
EXeine. 

Fried Scate _ a brown 
Sauce. 

| Saddle of 1 with Kid- 
| nies: 
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N 


; 


Breaſt of Mutton parboiled, 


and then fry'd. 
_ Gooſe. 
of Beef Palates. 
obs Fige ons with Bacon, 
Marrow Pudding. 


eats Tongues 4 . Braiſ⸗ 

Stewed Texch. 15 

Umble Pye. 

Geeſe à la Daube. 

Calf's Head haſh'd and 
grill'd. 

Leg of Pork and Peaſe. 

Beef a /a Mode. 

Sucking Pig the GermanWay. 

Neat's 'To..gue lardeJ. 

Shoulder of Mutton with 

Muſhrooms. 


SECOND COURSE. 


Wild Fowl. 
Chicken Pye. 
Stew'd Muſhrooms. 
Buttered Apple Pye. 
Crawfiſh Loaves. 


Artichokes with white Sauce. 


Pupton of Apples. 
Lobſters. * 

Fry'd Cream. 

Cream Tarts. ; 
Vine-leaf Fritters. 
Muſhrooms with Cream. 
Dutch Beef. 


Young Quails. 


OCTOBER. 


FIRST CovursE, 


Vermicelli $ * 

A Pottage a /a f acobine. 

Rump of Beef 4 la Royale. 

A Pottage of Cheſnuts. 5 
oin 


* . 
þ Ow" 


Loin o 
An Eſc 
Duck 
Rad 
Fillet 


Oyſter 
Butter 
Pippin 
Almor 
Quinc: 
Mixt E 
Fried! 
Whitit 

in E 
Quail 
Chard 
Haſhꝰ 
Oyſter 
Oyiter 


N ( 


Loin of Veal à la Braiſe. 

An Eſclope of Rabbits. 

Duck or Teal with Horſe- 
Radiſh. 

Fillet of Beef garniſhed with 
marinated Pigeons. 

Perch with a Cullis of Craw- 


fiſh. 
Cuſtard Pudding. 
Mutton Collops. 
Fricaſey of Rabbits. 
Veal ragoo'd. 
Roaſt Veniſon. 


Srcond CovusE. 


Plovers and Larks. 

Cheſnut Tart. 

Hare larded. 

Oyſters au Parmeſan. 

Buttered Lobſters. 

Pippin Fraiſe. 

Almond Florendine. 

Quince Pye. 

Mixt Ragoo. 

Fried Sweetbreads. 

Whitings ſkinn'd, and fry'd 
in Butter. 

Quail Pye. 

Chardoons, with Parmeſan. 

Haſh'd Partridges. 

Oyſters à la Daube, 

Oyſter Loaves. 


NOVEMBER. 


FigsT Covurst. 


Soop au Bourgeois. 

Chine of Lamb and Collops. 
Harrico of "Mutton. 
Gallimaufry of Mutton, 
Hodge-podge. 

Barbels or Mullets. 
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A Pig Rolliard. 
Broiled Chickens with Petty 
Patties the Spaniſb Way. 

Veal a la Danube. / 
Veniſon Paſty. 

Biſque of Pigeons, 

Brawn. 

Chickens à /a Braiſe. 

Pith Pudding. 

Fowl and Cheſnuts. 

Boiled Chickens and Oyſters; 


Se cov Cove. bj 
A Chine of Salmon and « 


Smelts, 
A Pear Pye creamed. 
Snipes and Woodcocks, 
Salmogundy. 
Gooſe roaſted. 
Broiled Sweetbreads. 
Potted Hare. 
Larks. 
Black and White Puddings. 
Duck Pye, to be eaten cold. 
Ragoo of Oyſters. 
Sturgeon. 
Patties of Lobſters, 
Florendine. * 
Lamb in Joints. 
Farced Partridges. 


DECEMBER, 


FixsT Cqurse. 


Puree with Ducks. 
Crimp'd Cod. 
Plumb Pottage. 
Chine of Mutton. 
Roaſt Turkey. 
Chine of Bacon. 
Collar of Brawn. 


Roaſt Sirloin of Beef. 0 
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Shoulder of Mutton in Ra- Ducks and Larks, 
8809. | Scollop Shells of Oyſters, 
Leg of Veal ſtew'd. Potted Lampreys, 
=— Marrow Pudding. | Potted Veniſon, 
: Jugg'd Hare. Teal. | 
= à la Royale. Oyſter Loaves. 
= Minced Pies. Roaſted Chickens. 
N Pullets with Oyſters. Warden Pye. 
N Gooſe or Turkey in Ragoo. Tarts and Cuſtards. 
3 | Battalia Pie. Jole of Sturgeon. 
PFore- quarter of Lamb roaft- | Calves Livers marinated, 
rd Parry with Teal, S. | White Free of 
| Pull'd Chickens, 8 
Second Covunss. | 
KL Roaſt Pheaſants. 
Partridges. 


—̃ — 


L Things to be provided when any Family is going into the Country 


for a Summer, 


Mutmegs, Mace, Cinnamon, Cloves, P „Ginger, 7«- 
F-  maica Pepper, Raiſins, Currants, Sugar, Li;ben Sugar, Loaf 
Lump, Sugar double-refined, Prunes, Oranges, Lemons, An- 
cChovies, Olives, Capers, Mangoes, Oil for Sallads, Vinegar, 
Verjuice, Tea, Coffee, Chocolate, Almonds, Cheſnuts, French 
= Pears, Sagoe, Truffles, Morels, Macroni, Vermitelli, Rice, 
Millet, Comfits, and Piſtachoe Nuts . 


* 


- 
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AN 
ANIGMATICAL BILL 
o F 5 
FF. A Ke 
FIRST COURSE. 


Mester Soop, with 
crooked Sarab. 


Removed for a Soldier's Staff. 


— WW toaſted Furrows, +» Cutlets undreſs d. 
Pride revers'd * 17.268 
try in a Pye, 
The Divine Part of . A Blockhead 
a Man boiled. 5 ? han d. | 
2 The Leg of a Corn- cutter,Üon 
oat boil'd with Diamond | | L 
\n- Weights. 
ar, s 
a SECOND COURSE. 
ce, | | | 
_ Venus's Guides. | 
A Dutch Prince in An unruly Member, 
a Pudding. garniſh'd with per- 
petual Motion. 
| Move Jack, 
Part of the Zodiack The firſt Temptation 
d. | in a imall-Blaſt ß 
; a Wind, % 2 | ho 4 
NY | The Grand Signior'® :: 


Voz. II. 


* . 
. ? r *. 
a = = 18 
22 
43 
* Os 


R 


| 
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DSS Ker 
The Loſs of a Wife the 
Gain of a Huſband | 
in Jelly, 
Cow's Provender with Some Hundred 
Half Gooſeberries. Thouſands, E 
Sorrowful Apples, with 
bad Wives about them. 5 — 
Wate 
| Buſy Bodies. Couples. 
| / The Reward of a K of Li 
Soldier in Cream. 3 
ay re. 
/ If WItT 
LIQUORS. al 
The Joke of a Puppet-ſhew, | A Bottle of Hill-Top. holds 
made with Torture. A Soldier's Habitation, with and a! 
A Bottle of Hyp. 1 Tan Girl in it men 
A Bottle of Bag. | A Side Grace-Cup of la- bottle. 
A Bottle of Torbay. | mentable Cloathing. ry 
. [ 
: Mount 
Te; Flavor 
; will ke 
"An Extraordinary BILL of FARE in the Wd we 
| High Golt. is that 
| ght © 


A Viper Soop. — 
cg of roaſted 
edge-Hogs. 824 4 
Fricaſey of Frogs. | sten aal ver 0h 
Badger's Ham, and _ 
uliflowers. et 


CHAP 
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e i . 
Of ENGLISH WINES. 


Red or White Elder Wine. 


AT HER. the Elder-berries ripe and dry, pick them, 
bruiſe them with your Hands, and ſtrain them; then 
ſet the Liquor by in glazed earthen Veſſels for twelve Hours 
to ſettle ; then put to every Pint of Juice a Pint and Half of 
Water, and to every Gallon of this Liquor put three Pounds 
of Li;bon Sugar: Set this in a Kettle over the Fire, and when 
it is ready to boil, clarify it with the Whites of four or five 
Ezgs ; let it boil an Hour, and when it is almoſt cold, work 
i: with ſtrong Ale-yeaſt, and then tun it, filling up the Veſſel, 
from Time to Time, with the ſame Liquor ſaved on Purpoſe, 
zs it ſinks by working. In a Month's Time, if the Veſſel 
holds about eight Gallons, it will be fine, and fit to bottle, 
th ind after — will be fit to drink in two Months; but 
remember, that all Liquors muſt be fine before they are 
a - bottled, or elſe they will grow ſharp, and ferment in the 
bottles, and never be good 2 any-thing. 

N. B. Add to every Gallon of this Liquor a Pint of ſtrong 
Mountain Wine, but no ſuch ash as the Borachio or Hop-ſkin 
Flavour. This Wine will be very ſtrong and pleaſant, and 
will keep ſeveral Years. 
he We muſt prepare our Red Elder Wine in the ſame Manner 


s that we make with Sugar, and if our Veſſel hold about 


eight or ten Gallons, it will be fit for bottling in about a 
Month's Time; but if the Veſſel be larger, it muſt ſtand 
longer in Proportion, three or four Months at leaſt for a 


Hogſhead. 
Another Way. 


AKE Malaga Raiſins, and cut them ſmall, Stalks, 
"oy and all, and put them into a Tub, and pour 
er t 


uls, ater that has boiled an Hour, and to every ſix 
'ounds oF” Raifins put one Gallon of Water, pour it on boil- 
ng hot, and ftir it well ; and when it is cold, cover it with a 
loth, and let it work together ten or twelve Days, ſtirring it 
ve or ſix Times a Day; at the End of that Time, ſtrain the 


\ P; ooo from the Raifins, and jueeze them hard, and put to 


Caſk of any Liquor is always ſooner ripe, and fit for drink- 
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every Gallon of Liquor one Pint of clear Juice of Elder. * 
The beſt Way to get the Juice is, to bake the Berries in * 


earthen Pots; let the Liquors be cold, when you put them 
together, and ſtir them well, then tun it, and when it has done 
working, clay it up, and let it ſtand four or five Months before 

you bottle it; in fix Weeks after, it will be fit to drink, Your K 


Berries muſt be very ripe. Pulp 
Jo make Palermo Wine, ac 


T AKE to every Quart of Water a Pound of Malaga Hair 
Raiſins, rub and cut the Raiſins ſmall, and put them and 


to the Water, and let them ſtand ten Days, ſtirring it once or Half 


twice a Day; you mult boil the Water an Hour before you Ml and t 

= it to the Raiſins, and let it ſtand to cool; at ten Days Spiri. 
nd, ſtrain off your Liquor, and put a little Yeaſt to it, and ¶ vt 

at three Days, put it in the Veſſel with one Sprig of dry'd into 

erage) ; let it be cloſe ſtopp'd, and at three Months End rack 
ottle it off. 


To make Gooſeberry Wine. l 


ATH E R your Gooſeberries in dry Weather, when 

they are half ripe, pick them, and bruiſe them in 2 throu 
ub, with a wooden Mallet, or ſuch other like Inſtrument, W Poun« 
for no Metal is proper; then take about the Quantity. of 2 let it 
Peck of the bruited Gooſeberries, put them into a Cloth made WM ſtop i 
of Horſe-hair, and preſs them as much as poſſible, without draw 
breaking he Seeds; repeat this Work, till all your Gooſe- | every 
berries are preſied, and adding to this preſs'd Juice, the other WM ment, 
which you will find in the Tub ; add to every Gallon three 
Pounds of Powder-ſugar; for Li. ben Sugar will give the Wine 
a Taſte which may be diſagreeable to tome People; and be- 
ſides, it will ſweeten much more than the dry Powder; ſtir 


this together till the Sugar is diſſolved, and then put it in a tern; 
Veſſel or Caſk, which muſt be quite filled with it. If the he I; 
Veſſel holds about ten or twelve Gallons, it muſt ſtand a * 
Fortnight or three Weeks, or if about twenty Gallons, then ar ie 


about four. or five Weeks, to ſettle in a cool Place ; then dray 


off the Wine from the Lees, and after you have diſcharged |* 4 N 


the Veſſel from the Lees, return the clear Liquo 


in into we 
the Veſſel, and let it ſtand three Months, if the wo o& 


is about 


ten Gallons; or between four and five Months, if it be twent me 
Gallons, and then bottle it off. We muſt note, that @ ſmall * x 


ing, than the Liquor of a larger Caſk. will be; but a E 
nen — OT I AD * 


 —"_ 


— 
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Body of Liquor will ſooner change ſour, than that which is 
in a larger Caſk. The Wine, if it is truly prepared, accordin 
to the above Directions, will improve every Year, and lal 
ſeveral Years. 


To make Currant Wine. 


ATHER your Currants full ripe, ſtrip them, and 

bruiſe them in a Mortar, and to every Gallon of the 
Pulp put two Quarts of Water, firſt boiled and cold: You 
may put in ſome Rapes if you pleaſe ; let it ſtand in a Tub 
twenty-four Hours to ferment; then let it run through a 
Hair-fieve ; let no Hand touch it, let it take its Time to run, 
and to every Gallon of this Liquor put two Pounds and an 
Half of white Sugar; ſtir it well, and put it in your Veſſel, 
and to every fix Gallons put in a Quart of the beſt rectify d 
Spirit of Wine; let it ſtand ſix Weeks, and bottle it ; if it is 
rot very fine, empty it into other Bottles, or at firſt draw it 
„d into large Bottles, and then, after it has ſtood a Fortnight, 
nd track it off into ſmaller. 


* 


To mate Cherry Wine. 


ULL off the Stalks of the Cherries, and waſh them 
en without breaking the Stones; then preſs them hard 
1 2 Ml through a Hair-bag, and to every Gallon of Liquor put two 
nt, MW Pounds of Six-penny Sugar: The Veſſel muſt be full, and 
fader it wark as — as it makes a Noiſe in the Veſſel; then 
ade ſtop it up cloſe for a Month or more; and when it is fine, 
out draw it into dry Bottles, and put a ſmall Lump of Sugar into 
e · ¶ every Bottle; if it makes them fly, open them all for a Mo- 
her ment, and ſtop them up again: It will be fit to drink in a 
wee Quarter of a Year. ä ; 
ine Raiſin Wine. 

” 4 every Gallon of clear Thames, or other River-Wa- 
ter, put five Pounds of Malaga or Belvedere Raifins, let 
h them ſteep a Fortnight, ſtirring them every Day ; then pour 
* the Liquor off, and ſqueeze the Juice out of the Raiſins, and 
Þ "MW put Liquors together in a Veſſel that is of a Size to con- 
men tain it exactly, for it ſhould be quite full; let the Veſſel ſtand 
open- thus al your Wine has done hiſſing, or making the 
leaſt Noiſe : You may add a Pint of French Brandy to every 
two G 'then ſtop it up cloſe, and when you find it is 
fine, which you may know by pegging it, bottle it off, 
If you would have it red, put one Gallon of Allean Wine 
to every four of Raiſin Wine, 13 
. R 3 To 
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To make Orange Wine. 


UT twelve Pounds of fine Sugar, and the Whites of 
eight Eggs, well beaten, into fix Gallons of Spring. 
water ; let it boil an Hour, ſkimming it all the Time ; take 
it off, and when it is pretty cool, put in the Juice of fifty 
Seville Oranges, and fix Spoonfuls of good Ale-yeaſt, and let 
it ſtand two Days; then put it into your Veſſel with two 
Quarts of Rheniſß Wine, and the Juice of twelve Lemons : 
You muſt let the Juice of Lemons and Wine, and two Pounds 
of double-refined Sugar, ſtand cloſe covered ten or twelve 
Hours before you put it into the Veſlel to your Orange Wine, 
and ſkim off the Seeds before you put it in. The Lemon- 
on muſt be put in with the Oranges, Half the Rinds muſt 

put into the Veſſel; it muſt ſtand ten or twelve Days be- 
Fore it is fit to bottle. 


To make Sage Wine. 
B OIL twenty-ſix Quarts of Spring-water a Quarter of 
0 


an Hour, and when it is Blood-warm, put twenty-five 

unds of Malaga Raiſins pick'd, rubb'd, and ſhred into it, 
with almoſt Half a Buſhel of Red Sage fhred, and a Porringer 
of Ale-yeaſt ; ſtir all well together, and let it ſtand in a 'Tub, 
cover'd warm fix or ſeven Days, ſtirring it once a Pay; then 
ſtrain it off, and put it in a Runlet. Let it work three or four 
Days, and then ſtop it up; when it has ſtood fix or ſeven 
Days, put in a Quart or two of Malaga Sack ; and when it 


is fine, bottle it. 
Birch Wine. 


HE Seaſon for procuring the Liquor from the Birch- 
trees, is in the Beginning of March, while the Sap is 
riſing, and before the Leaves ſhoot out; for when the Sap is 
become forward, and the Leaves begin to , the Juice, 
by being long digeſted in the Bark, grows thick and colour d, 
which was before thin and clear. | 
The Method of procuring the Juice is, by boring Holes in 
the Body of the Tree, and putting in Faucets, which are 
commonly made of the Branches of Elder, the Pith being 
taken out; you may, without hurting your Tree, if large, 
tap it in ſeveral Places, four or five at a Time, and by that 
— ſave, from a good Store of Trees, ma allon⸗ 
every Day. 
if you do not uſe it immediately, which is the beſt Way, 
then, in order to preſerve it in a good Conditinn for Browing, 
| | * 


*%% 
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and that it may not turn ſour, till you have got the Quantity 
you want, the Bottles in which it dropp'd from the Faucets, 
f _—_ immediately well ſtopp'd, and the Corks waxed or 
* roſined. | 
e One Method of making it is this, to every Gallon of 
* Birch- liquor put a Quart of Honey, ſtir them well together; 
t ut in a few Cloves, and a little Lemon- peel, and let it boil 
0 or near an Hour, and ſkim it well continually as the Scum 
riſes, then ſet it by till it is grown cool ; then put in two or 
's WH three Spoonfuls of new Ale-yeaſt to ſet it a working, and 
e when the Yeaſt begins to ſettle, put it into a Runlet that will 
e, juſt hold it, and let it ſtand fix Weeks or longer, if you pleaſe, 
1- and then bottle it, and it will be fit to drink in a Month. 
it i It will keep good a Year or two: If you have a Mind to 
4 uſe Sugar inſtead of Honey, put in two Pounds to a Gallon or 
more, if you would keep it long. This Wine is not only 
very wholſome, but pleaſant ; it is a mcſt rich Cordial, good 
f in curing Conſumptions, Phthiſick, Spleen, and alſo ſuch in- 
F ward Diſeaſes as accompany the Stone in the Bladder. And 
Dr. Needham ſays, he has often cured the Scurvy with the 
"WH Juice of Birch, boiled with Honey and Wine, It is alſo good 
b to abate Heat in a Fever. 


en To make Turnip Wine. 


A AKE a good many Turnips, pare them, lice them, 
put them in a Cyder-preſs, and preſs out all the Juice WM 
very well. To every Gallon of Juice, have three Pounds of 
Lump-ſugar, have a Veſſel ready, juſt big enough to hold the 
Juice, put your Sugar into a Veſſel ; and alſo to every Gallon 
h- of Juice Half a Pint of Brandy. Pour in the | and la 
15 ſomething over the Bung for a Week, to ſee if it works. It 
sit does, you muſt not bung it down till it has done working, 
e, then ſtop it cloſe for three Months, and draw it off into an- 
d, other Veſſel. When it is fine, bottle it off. + Op 


in Frontiniac Wine imitated. 
ue EF OR E you put your Raiſin Wine into the Veſſel, add 
B to it ſome of the Syrup of the White Frontiniac Grape, 
ze, which we make in England, though the Seaſon is not favour- 
dat able enough to ripen that Sort of Grape; for in a bad Year, 
nl whenghe White Frontiniac, or the Muſcadella Grapes are 
harq; and unripe, and without Flavour; yet, if you bake them, 
% they will take the rich Flavours which a good Share of the 
g. Sun would have given them. You may either bake the 
nd R 4 | Fron- 
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Frontiniac Grapes with Sugar, or boil them, to make a Syrup 
of their Juice, about a Quart of which Syrup will be enough, 
to put to the Raiſin Wine. When they have work'd toge- 
ther, and ſtood a Time, you will have a Frontiniac Wine gf 
as rich a Flavour as the French Sort, beſides the Pleaſure of 
knowing that all the Ingredients are wholſome. 


Cyprus Wine imitated. 


OU muſt to nine Gallons of Water, put nine Quarts of 

the Juice of White Elder-berries, which has been 
preſſed gently from the Berries, with the Hand, and paſſed 
through a Sieve, without bruiſing the Kernels of the Berries : 
Add to every Gallon of Liquor three Pounds of Lisbon Sugar, 
and to the whole Quantity put an Ounce and a Half of Gin. 
ger ſliced, and three Quarters of an Ounce of Cloves ; then 
boil this near an Hour, taking off the Scum as it riſes, and 
pour the Whole to cool in an open Tub, and work it with 
Ale:-yeaſt, ſpread upon a Toaſt of White Bread for three Days, 
and then turn it into a Veſſel that will juſt hold it, adding 
about a Pound and a Half of Raiſins of the Sun ſplit, to 
lie in Liquor till we draw it off, which ſhould not be till the 
Wine is fine, which you will find in Faruary. This Wine is 
ſo much like the fine rich Wine brought from Cyprus, in its 
Colour and Flavour, that it has deceived the beſt Judges, 


7e make Apricot Wine. 


UT to every Quart of Water a Pound and a Half of 
1 Apricots, that are not over ripe; let them be wiped 
clean, and cut in Pieces; boil theſe till the Liquor is ſtrong 
of the Apricot Flavour; then ſtrain the Liquor through a being 
Sieve, and = to every Quart four or five Ounces of White BW every 
Sugar, boil it again, and ſkim it, and when the Scum riſes W draw 
no more, pour it into an earthen Pot; the Day following W (ons, 
bottle it, — every Bottle a Lump of Loaf-ſugar as a For 
big as a Nutmeg. This will preſently be fit for drinking; poſed 
it is a very pleaſant Liquor, but it will not keep long. . 


To make Quince Wine. R 


8 ATH E R your Quinces when they are dry; take mo fon! 
large Quinces, wipe them very clean with a coarſe b 

Cloath, then grate them with a coarſe Grater or aſp, as Nies 
near the Core as you can; but grate in none of the Core, | 
nor the hard Part of it ; then boil a Gallon of Spring-water, 
and put your grated Quinces to it; let it boil foftly * a 
| . uar- 


dong. 
for U 


poſed of in Bottles. 
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Quarter of an Hour, then ſtrain the I.iquor into an earthen 
Pot, and to each Gallon of Liquor put two Pounds of fine 
Loaf- ſugar, and ſtir it till your Sugar is diſſolved; then cover 
it cloſe, and let it ſtand twenty - four Hours, by which Time it 
will be fit enough to bottle, taking Care in the Bottling of it 
that none of the Settlement go into the Bottles. This will 
keep good a Vear. Obſerve, that your Quinces muſt be very 
ripe, when you gather them for this Uſe. 


To make Cowllip Wine. 


E take fix Gallons of Water, twelve Pounds of Sugar, 

four Whites of Eggs; beat the Eggs very well, and 
put them in the Water and Sugar, then put it on the Fire, in 
a Kettle, and let it boil three | Fo of an Hour; ſkim'it 
all the Time it boils, and when it is cold, take a Peck of 
pick'd — bruiſe them a little, and put them in; then 
make a good brown Toaſt, and ſpread it on both Sides with 
good Ale- yeaſt, and put it in with the Cowilips; let it ſtand 
two or three Days to work. The Night before you ſtrain it 
off, put in two Lemons, a Quart of Nheniſb Wine, and fix 
Ounces of Syrup of Citrons, then cover it cloſe ; the next 
Day ftrain it off through a Strainer, ſqueezing the Cowſlips 
as hard as poſſible, then ſtrain it through a Flannel Bag, and 
put it in your Veſſel; when it has done working, ſtop it 
cloſe for a Fortnight or three Weeks, then bottle it off. 


Damſon Wine. 

| provided four Gallons of Water, put to 

1 every Gallon, four Pounds of Malaga Raiſins, and 
Half a Peck of Damfons, in a Veſſel without a Head, which 
being covered, they are to ſteep fix Days ; ſtir them twice 
every Day, and let them ſtand as long without ſtirring ; then 
draw off your Wine, colour it with the infuſed Juice of Dam- 
ſons, ſweetened with Sugar, and turn it into a Wine Veſſel for 
a Fortnight, in order to be made fine; and. afterwards diſ- 


1 Raſberry Wine. ; > 
IPE Raſberries being bruiſed with the Back of a 
Spoon, ſtrain them, and fill a Bottle with the Juice ; 
ſtop it, but not very cloſe, and ſet it by for four or fve Days; 
then pgur it of from the Dregs, and add thereto as much 
Rich, or White Wine, as the Juice wall well colour; that 
28 — your Wine with Loaf - ſugar, and bottle it up 
or VIC. g 


- n Gilli- 


ys CoMPanion,. 


By TD 
3 -  Gilliflower Wine. 


& the three Gallons of Water put ſix Pounds of the beſt 
1 boil the Sugar and Water together for 
the Space of Half an Hour, keep ſkimming it ag the Scum 
riſes ; let it ſtand to cool: Beat up three Ounces of Syrup 
of Betony, with a large Spoonful of Ale-yeaſt, put it into 
the Liquor, and brew it well together ; then having a Peck 
of Gilliflowers, cut from the Stalks, put them into the Li- 
quor, let them infuſe and work together three Days, covered 
with a Cloth; ſtrain it, and put it into a Caſk, and let it 
ſettle for three or four Weeks, then bottle it. 


Black-Cherry Wine. 

BY: L fix Gallons of Spring-water one Hour ; then 
bruiſe twenty-four Pounds of Black-Cherries, but don't 
break the Stones ; pour the Water boiling hot on the' Cher- 
Ties, ſtir the Cherries well in the Water, and let it ſtand 
twenty - four Hours; then ſtrain it off, and to every Gallon, 
put near two Pounds of good Sugar; mix it well with the 

1 and let it ſtand one Day longer; then pour it off 


clear into the Veſſel, and ſtop it cloſe ; let it be very fine be- 
fore you draw it off into Bottles. 


To make Elder-Flower Wine. ; 

O twelve Gallons of Water, put thirty Ponnds of 
ſingle Loaf-ſugar, boil it till two Gallons be waſted, 
ſkimming it well; let it ſtand till it be as cool as Wort; then 
put in two or three Spoonfuls of Yeaſt ; when it works, put 
in two Quarts of Bloſſoms, pick'd from the Stalks, ſtirring it 
every Day till it has done working, which will not be under 
five or ſix Days; then ſtrain it, and put it into the Veſſel : 
After it is ſtopp'd down, let it ſtand two Months; and then, 
if fine, bottle it. | 


An excellent Receipt to make Neat Port, as is practiſed with 
reat Succeſi by ſeveral Brewers in the Cities of London and 
eſtminſter. 


12 Gallons of. Alicant Wine 
6 Gallons of Eng/iþ Spirits 
3 Gallons of French Brandy 

42 Gallons of Southam Cyder 


63 Gallons 
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A philoſophical Account of brewing ftlrong October Beer. 


S ARE, in the firſt Place, muſt be taken, that the Malt 
be very clean, and when it is ground, it ſhould ſtand 
four-and-twenty Hours at leaſt in the Sacks. 

The Quantity is five Quarters of Malt to three Hogſheads 
of Beer, and eighteen Pounds of Hops, unleſs the Malt be 
pale-dry'd, then there muſt be added three or four Pounds 
more. 

The Choice of Liquor for Brewing is of conſiderable Ad- 
vantage, the ſofteſt and cleaneſt Water is the beſt. 

You are to boil your firſt Liquor, adding a Handful or twa 
of Hops to it; then, before you ſtrike it over to your Goods 
or Malt, cool it in as much Liquor as will bring it to a a 
Temper, not to ſcald the Malt; for it is a Fault not to take 
the Liquor as high as poſſible, but not to ſcald. 

The next Liquors do the ſame. 

And, indeed, all your Liquors ought to be taken as high 
as may be, that is, not to ſcald. 

When you let your Wort from your Malt into the Under- 
back, put to it a Handful or two of Hops, it will preſerve it 
from that Accident, which Brewers call, Blinking or Foxing. 

In boiling your Worts, the firſt Wort boil high or quick ; 
for the quicker the Wort is boiled the better it is. 

The Second boil more than the Firſt, and the Third or 
laſt more than the Second. | 

In cooling, lay your Worts thin, and let each be well 
cooled, and Care muſt be taken in letting them down into the 
Tun, that you do it leiſurely, to the Fad. that as little of 
the Fœces, or Sediment, as poſlible, may paſs with it, which 
cauſes the Fermentation to be fierce or mild ; for, 

Note, There is in all fermented Liquors Salt and Sulphur 


and to keep theſe two Bodies in a due Proportion, that the 


Salt does not exalt itſelf above the Sulphur, conſiſts a great 
Part of the Art in Brewing. 

When your Wort is firſt let into your Tun, put but a litle 
Yeaſt to it, and let it work by Degrees quietly, and if you 
find it works but moderate, whip in the Yeaſt two or three 
Times ar more, till you find your Drink well fermented ; for 
without a full Opening of the Body by Fermentation, it will 
not be perfectly fine, nor will it drink clean or light. 


When you cleanſe, do it by a Cock from your Tun, placed 


fix Inches from the Bottom, to the End, that moſt of the Se- 
diment 
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diment may be left behind, which may be thrown on your 
Malt to mend your Small-beer. 

When your Drink is tunn'd, fill your Veſſel full; let it 
work at the Bang-bole, and have a Reſerve in a ſmall Caſk 
to fill it up, and don't put any of the Drink, -which will be 
under the Yeaſt after it work'd over into your Veſſels, but 
put it by itſelf into another Caſk ; for it will not be ſo gocd 
as your other in the Caſk. 

This done, you muſt w-it for the finiſhing the Fermenta. 
tion; then ſtop it cloſe, and let it ſtand till the Spring; for 
Brewing ought to be done in the Month of October, that it 

may have Time to ſettle and digeſt all the Winter- ſeaſon. 

In the Spring, you mult unſtop your Vent-hole, and thereby 
ſee whether your Drink doth ferment or not; for as ſoon as 
the warm Weather comes, your Drink will have another 
Fermentation, which when it is over, let it be again well 
* and let it ſtand till Sg ember or longer, and then peg 
it, if you find it pretty fine, the Hop well rotted, and of a 
good Taſte for drinking. 

Then, and not before, draw out a Gallon of it, put to it 
two Ounces of Iſinglaſs, cut ſmall and beaten, to melt, ſtir- 
ring it often, and whip it with a Whiſk till the Ifinglaſs be 
melted, then ſtrain it, and put it into your Veſſel, furring it 
well together; ſtop the Bung ſlightly ; for this will — a 
new and {mall Fermentation; when that is over, ftop it cloſe, 
leaving only a Vent-hole a little ſtopp'd, let it land, and in 
ten Days or a little more, it will be tranſparently fine, and 
you may drink it out of the Veſſel till two Parts in three be 
drawn; then bottle the reſt, which will, in a little Time, 
come to drink very well. 

If your Drink, in September, be well conditioned for Taſte, 
but not fine, and you defire to drink it preſently, rack it be- 
fore you put your Iſinglaſs to it; and then it will fine the 
better, and drink the cleaner. 
To make Drink fine quickly, there is a Way, by ſepara- 
ting the Liquor from the Fœces, when the Wort is let out of 
the Tun into the Under-back, which may be done in this 
Manner : When you let your Wort into your Under-back 
out of your Tun, catch the Wort in ſome Tub ſo long, and 
ſo often as you find it run foul ; put that ſo catch'd on the 
Malt again, and do fo till the Wort run clear into the Under- 
back. This ſeems a good Method where it can be uſed ; for 
it is the Fœces which cauſe the fierce and violent Fermenta- 
bt tion; 
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tion; to hinder which, is in ſome Meaſure the Way to have 
fine Drink. 

Note, That the finer you make your Wort, the ſooner your 
Drink will be fine. Some Perſons, curious in Brewing, have 
cauſed Flannels to be placed, that all the Wort may run 
through one or more of them into the Tun before wording, 
by _—_ Means the Drink has been made very fine and well 
taſted, ; 


Another Way to brew Ale and Beer. 


P UT Half a Hogſhead of Water into your Copper, and 
cover it with Bran; when it is ſcalding hot, put a third 
Part of it into the Maſh-tub, and let it and till the Steam is 
ſo far ſpent, that you can ſee your Face in the Liquor; then 
put in two Buſhels of Malt ; ſtir the Malt and Liquor well 
together ; in the mean Time, let the reſt of the Water boil 
in the Copper; then put in two Buſhels of Malt; ſtir the 3M 
Malt and Liquor well together; in the mean Time, let the 
reſt of the Water boil in the Copper; then put out the Fire, 
that the Heat of the Liquor may be allay'd ; then put the 
other Part of it into the laſh-tub, and ſtir it well again; 
ut in alſo a Shovel or two of hot Coals to take off any 
ill Taint of the Malt, and fo let it ſtand for two Hours. In 
the mean Time, heat Half a Hogſhead more of Liquor, 
and when you have drawn off your firft Wort, put Part of it 
_ the Grains, and ſtir in a Buſhel and Half more of freſh 
alt ; then put your firſt Wort into the Copper again, mak- 
ing it ſcalding hot; and put Part of it into a ſecond Maſh. 
ing-tub, and when the Steam is ſtirr'd in it a Buſhel and Haff 


more of freſh Malt; then put in the reſt of the Wort, and 


ſtir it well, and let it ſtand two Hours; then heat another 
Half-hogſhead of Water, and when what was put into 
the firſt Maſhing-tub has ſtood two Hours, draw it off, 
and alſo that Wort in the ſecond Maſhing-tub, and take 
the Grains out of the ſecond Maſhing-tub, and put them into 
the firſt ; then put the Liquor in the Copper into it, and let 
it ſtand an Hour and a Half; in the mean Time, heat an- 
other Half-hogſhead of Water, and put upon the Grains, 
and let it ſtand as before. Boil the firſt Wort with a Pound 
of Hops for two Hours, or till it looks curdly for Beer ; boil 
the ſecond Wort with fix Ounces of Hops for Ale, an Hour 
and a Half, and boil the Hops of both Worts in your other 
Liquor, for Table-beer, an Hour and a Half, | p 


Another 
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| Another Way to brew Ale. 


A LLOW five Buſhels and a Half of Malt to Half a 
Hogſhead of Ale; put into your Maſh-tub forty-five 
Gallons of Liquor ; becauſe, one third Part of the Liquor 
will be ſoaked up by the Malt, and a fixth Part will waſte in 
boiling. For the ſecond Wort, put but a little more Liquor 
than you intend to make Drink; and becauſe you have a 
large Quantity of Malt, you may make a third Wort, putting 
in Liquor according to the Quantity you would have, 


Another Way of brewing Strong and Small-beer. 


ET the Water boil before you put it into the Maſhing- 
Vat, and let it ſtand till the Steam is off; about one 
$ Hogſhead of Water; then take out your Malt, and ftrew it 
in with a Hand-bowl, another keeping it ſtirring till it grows 
thick ; then put in more Water and Malt as before, till you 
| have pot your Quantity ; reſerve ſome Malt to cover the 
Top t one Inch thick; let it ſtand three Hours, then 
draw it off at the Bottom, and pour it in at the Top till it 
runs fine; put your Hops to the ſine Liquor, and keep them 
. till your Liquor is ready to boil, then put them into 

e Copper. 

— Buſhels of Malt will make two Hogſheads of 
Strong, and four of Small- beer. Ten Pounds of Hops are 
ſufficient. Or twenty Buſhels of Malt will make four Hog- 
ſheads of good Ale, and two of Small- beer; but then you 
muſt put but eight Pounds of Hops to it, and let it not boil 
above an Hour and a Half. | 


1 To make Dr. Butler's Purging Ale. 
p AKE * >5-4 of the Oak, and Sena, of each two 
| Ounces ; of Sarſaparilla, an Ounce ; Anniſeeds and 


Carraway-ſeeds, of each Half an Ounce ; of Scurvy-graſs, 
a Peck; Agrimony, and Maiden-hair, of each Half a Hand- 
ful: Beat all theſe eaſily, and put them into a coarſe Canvas- 
bag, and hang them in a Gallon and a Half of Ale, and in 
three Days Time you may drink it. 


Another Way, 

AKE Garden Scurvy-graſs, Burdock-roots bruiſed, 
| and blue Currants, pe each Half a Pound; Rhubarb 
ſliced, and Horſe-radiſh-roots ſcraped, of each an Ounce and 

a Half; the Roots of Monks-Rhubarb, and * 
| ; | ock, 


The LaDy's COMP ANTON. "7 


Dock, of each three Ounces and a Half; of Mechoacan, and 
Sena, three Ounces and a Half; Coriander-ſecds, Carraway- 
ſeeds, Anniſeeds, and Daucus-ſeeds, bruiſed, of each an Ounce 
and a Half; and three Oranges ſliced. Put all theſe Ingredients 
into a Canvas-bag, with a Stone in it, and hang it in three 
Gallons of new Ale, and let them work together; in three 
Days Time it will be drinkable ; take a Pint for a Morning's 
Draught. ; 
Ale of Health and Strength. 

ET of Sarſaparilla an Ounce and Half; Saſſafras 
Wood, and China Root, of each a _ of an 
Ounce ; white Saunders, and Chamapitytyon, of each half an 
Ounce ; of Mace, Half a Quarter of an Ounce: Cut the 
Wood in as thin Pieces as you can, and bruiſe them all toge- 
ther in a Mortar; then add Cowſlip-flowers, Hops, and Ro- 
man Wormwood, of each Half a Handful ; of Sage, Sweet. 
marjoram, Balm, Betony, Roſemary, and Mugwort, all toge- 
ther, two Handfuls. Boil theſe in three Gallons of Ale, till 
it is reduced to two; then put your Wood and Herbs into 
three Gallons of Ale of the ſecond Wort, and boil it to two 
Gallons; then make all your Ale to run from the Dregs ; 
mix it together, and put it in a Veſſel for Uſe. | 


Scurvy-graſs Ale. | 
ET four Ounces of Al-xandrian Sena, freed from the 
: Stalks ; Rhubarb ſliced, one Ounce ; Winter's Cinna- 
mon, three Ounces ; Polypody of the Oak, one Ounce and 
a Half; Bay and Juniper-berries, Aniſe and Fennel-ſceds 
bruiſed, of each one Ounce; Liquorice and Horſe-radiſh 
ſliced, of each an Ounce and a Half; and Half a Dozen 
Seville Oranges. Cut the Oranges in Pieces, and put all the 
Ingredients in a Bag, with a Stone in it to make it fink, into 
0 three Gallons of Ale; then take a Pint and Half of the Juice 
of Garden Scurvy-graſs, ſet it over the Fire, and clarify it; 
„ier it ſtand till cold, and then put it into the Ale: After it has 
worked all together for a Day and a Night, top up the 
E Veſſel cloſe, and when it has ſtood fix Days, drink a Pint 
warm faſting : When the Veſſel is out, if you put in more 
Juice of Scurvy-graſs and more Oranges, you may fill it up 
with Ale a ſecond Time, 
Of cleanſing and fewettning Cake, 
F your Call i a —— with cold Water firſt rinſe out 
the Lees clean, and have ready, boiling or = hot Wa- 
ter, which put in, and with a long Stale, and a —— 
| n 
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faſtened to its End, ſcrub the Bottom as well as you can; at 
the ſame Time, let there be provided another ſhorter Broom 
of about a Foot and a Half long, that with one Hand may 
be ſo employed in the upper x other Parts as to elean the 1 
. Caſk well: So in a Hogſhead, or ſmaller Veſſel, the One. 
handed ſhort Broom may be uſed with Water, or with W ater the 
and Sand, or Aſhes, and be effectually cleanſed ; the Qutſide afte 
of the Caſk about the Bung- hole ſhould be well waſhed, let . ho 
the Veaſt, as it works over, carries ſome of its Filth wich it. . 
But to ſweeten a Barrel, Kilderkin, Firkin, or Pin, in the and 
eat Brewhouſes, they put them over the Copper-hole for a ſoo 
Night cogetber, that the Steam of the boiling Water or Wort con 


may penetrate into the Wood: This Way is ſuch a furious pro 
Searcher, that unleſs the Caſk is new hooped juſt before, it nex 
will be apt to fall in Pieces. ic 
your g 

Another May. the) 


E take a Pottle, or more, of Stone Lime, and put it emp 

into the Caſk ; on this pour ſame Water, and top it Lee 
up directly, ſhaking it well about. Caf 
F Another Way. 


AVING got a long linnen Rag, dip it in melted 00 
Brimſtone, light it at the End, as let it hang pendant 
with the upper Part of the Rag faſtened to.the wooden Bung ; 
this is a moſt quick, ſureWay, and will nat only ſweeten, but not 
help to ſine the Drink. * ware 
E r Another Way. X WE + Bark 
R, to make your Caſk more pleaſant, you may uſe the whe! 
Vintner's Way thus: Take four Ounces of Stone 
Brimſtone, one Ounce of burnt Allum, and two Ounces of 
Brandy; melt all theſe in an earthen Pan over hot Coals, 
and dip therein/a Piece of new Canvaſs, and inftantly ſprinkle greet 
” thereon the Powders of Nutmegs, Cloves,. Coriander, and i ©: ! 
Anniſeeds: This Canvaſs ſet on Fire, and let it burn hang- uſe it 
ing in the Caſk faſtened, at the End with the wooden Bung ſo be th 
that no Smoak come out. 55 | | 


3 Fer a nuſy Cat. 8 2 2 
B OIL ſome Pepper in Water, and fill the- Caſk with it 


1 0 


ſcalding hot. 


Fo 


i 


For 


Bark is one Cauſe of. To prevent then this Inconvenience, 
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For a very ſtinting Cask. 
HE laſt Remedy 1s the Cooper's taking out one of the 
Heads of the Caſk to ſcrape the Inſide, or new ſhave 
the Staves, and is the ſureft Way of all others, if it is fired 
afterwards withinſide a ſmall Matter, as the Cooper knows 
how. 

Theſe ſeveral Methods may be made uſe of at Diſcretion, 
and will be of great Service where they are wanted. The 
ſooner alſo a Remedy is applied the better, elſe the Taint 
commonly encreaſes, as many have, to their Prejudice, 
proved, who have made Uſe of ſuch Caſks, in Hopes the ] 
next Beer will overcome it; but when once a Caſk is infected, 
it will be a long while, if ever, before it comes ſweet, if no 
Art is uſed. Many therefore of the careful Sort, in caſe 
they han't a Convenience to fill their Veſſel as ſoon as it is 
empty, will ſtop it cloſe, to prevent the Air, and preſerve the 
Lees ſound, which will greatly tend to the keeping of the 
Caſk pure and ſweet againſt the next Occaſion, | 


I 


1 


To frepare a new Veſſel to keed Malt Liquors in. 


8 O ME ignorant People moſt improperly uſe a new Veſſel 
for ſtrong Drink, after only once or twice ſcalding with 
Water, which is ſo very wrong, that ſuch Beer or Ale will 
not fail of taſting thereof, for half, if not a whole Year after- 
wards; ſuch is the Tang of the Oak and its Bark, as may 
be obſerved from the ſtrong Scents of Tan-yards, which the 


when your Brewing is over, put up ſomeWater ſcalding-hot, 
and let it run through the Grains ; then boil it, and FI up L 
the Caſk, ſtop it well, and let it ſtand till it is cold, do this 1 
twice; then take the Grounds of ſtrong Drink, and boil in it * || 
green Walnut-leaves and new Hay, or Wheat ſtraw, and put a 
all into the Caſk, let it be full, and ſtop it cloſe: After this, 
uſe it for Small-beer Half a Year together, and then it will 
be thoroughly ſweet, and fit for ſtrong Drinks : Or, 


Another Way, 


TAVING a new Caſk, dig a Hole in the Ground, in 

which it may lie half Depth with the Bung down- 

wards ; let it remain a Week, and it will greatly help this, or 
any other ſtinking, muſty Caſk. - | ö 


— as 


Wine. 
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Wine Caſks. 


H ESE, in my Opinion, are cheapeſt of all others to 
furniſh a Perſon readily with, as being many of them 
ood Caſks for Malt-liquors, becauſe the Sack and White 
ine Sorts are always ſeaſoned to Hand, and will greatly 
improve Beer and Ales that are put in them ; but beware of 
the Rheniſþ Wine Caſks for ſtrong Drinks; for its Wood is 
ſo tinctured with this ſharp Wine, that it will hardly ever be 
free of it ; and therefore ſuch Caſks are beſt uſed for Small. 
beer : The Claret Caſk will a great deal ſooner be brought 
into a ſerviceable State for holding ſtrong Drink, if it is two 
or three Times ſcalded with Grounds of Barrels, and after. 
wards uſed for Small-beer ſome Time. I bave bought a But 
or Pipe for eight Shillings in London, with ſome Iron Hoops 
on it, a Hogſhead. for the ſame, and the Half-hogſhead for 
five Shillings ; the Carriage for But by the Waggon thirty 
Miles, is two Shillings and Sixpence, and the Hogſhead 
eighteen Pence : But to cure a Claret Caſk of its Colour and 
Taſte, put a Peck of Stone Lime into a Hogſhead, and pour 
upon it three Pails of Water; bung it immediately with a P 
Wood or Cork Bung, and ſhake it well about for a Quarter 
of an Hour, and let it ſtand a Day and Night, and it will 
| — the red Colour, and alter the Taſte of the Caſk very 


| To fine, reliſh, and firengthen Amber Beer. 
AKE one Gallon of Wheat-flour, fix Pounds of Mo- 
loſſus, four Pounds of Malaga Raifins, one Gallon of 
alt Spirits, free of any burnt or other ill Tang, and two 
all Handfuls of Salt. Make all up into Dumplings, and 
put them into the Bung-hole of the Caſk or But. It will 
cauſe a Fermentation, therefore do not ſtop up too ſoon. 


To cure a But of Ropy Beer. = 

| IX two Handfuls of Bean- flour with one Handful of | 

Salt, and it will anſwer the End very well. 
Another Way. 


T AKE ſome Hops that have been well infuſed, or ſtew d 

on Purpoſe two Hours ; mix theſe with the Wort they 
were ſtewed in, and ſome other ſtrong Wort, and put it into 
your Beer. | 


Another 


a2 Kilderkin. 
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Another May. 
EAT an Ounce of Allum very fine, and mix it with 


two Handfuls of Horſe-bean-flour, and put it into your WM 
Caſk, 

To feed a But of Beer. 
2 a Rye-loaf, of Twopence Price, with a pretty | 


deal of Nutmeg in it ; then cut it in Pieces, and put it 


in a Bag of Hops with ſome Wheat, and put them all toge- 
ther into your Caſk, 


Te cure Muſty Drink. 


R an through ſome Hops that have been boiled in 
ſtrong Wort, and afterwards work it with two Parts 
new Drink to one of the muſty old; this is called Yamping, 
and 1s a Cure for muſty, fox'd, or ſtinking Beer. 


To feed, and give a fine Flavour to a Barrel of Beer, 


UT fix Sea-biſkets into a Bag of Hops, and put it all 
together into the Caſk, | 


To fine Drink in twenty-four Hours. | 

UT a Piece of Lime, made from ſoft, not hard Chalk, 
about as big again as a Hen's Egg, which will diſturb ' ? 

the Liquor, and cauſe it afterwards to be fine, and draw of 
briſk to the laſt, though flat before; this Quantity will do ur 


To recover a Kilderkin of flale Small- beer. 


P UT two Ounces of good Hops, and one Pound of mel - 
low fat Chalk, broke into about ſix Pieces, into the 
Bung-hole, and immediately ſtop it up cloſe. In three _ 
> may tap it, 222 ſound and pleaſant to the 


To make Mead. 


AVING got thirteen Gallons of Water, put thirty 
Pounds of Honey to it, boil and ſkim it well ; then take 
olemary, Thyme, Bay-leaves, and Sweet-briar, one Handful 
altogether ; boil it an Hour ; then put it into a Tub, with 
two or three good Handfuls of ground Malt; ſtir it till it is 
but Blood-warm ; then ſtrain it through a Cloth, and put it 
| oF into Ml 
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into a Tub again; cut a Toaſt round a Quartern-loaf, and 
ſpread it over with good Ale-yeaſt, and put it into your Tub; 
and when the Liquor is quite over with the Yeaſt, put it up 
in your Veſſel; then take of Cloves, Mace, and Nutmegs, 
an Ounce and a Half; of Ginger ſliced, an Ounce ; bruife 
the Spice, and tie it all up in a Rag, and hang it in the Ve. 
ſel ; ſtop it up cloſe for Uſe. 


To make ſmall White Mead. 


ET ſix Gallons of Spring- water, and having made it 

hot, diſſolve it in fix Quarts of Honey, and two Pounds 
of Loaf-ſugar ; boil it for Half an Hour, and keep itimming 
it as long as any Scum riſes ; pour it out into a Veſſel, and 
ſqueeze in the Juice of eight Lemons, and the Rinds of no 
more than four, about forty Cloves, four Races of Ginger, a 
Sprig or two of Sygget-briar, and of Roſemary ; and after it 
has ſtood in the Veſſel till it is no more than Blood-warm, 
ſpread five or fix Spoonfuls of Ale-yeaſt upon a good brown 
Toaſt, and put it in. Put it up in a Caſk fit for it, and after 
it has ſtood five or ſix Days, you may boitle it. 


To make White Metheglin. 


OU muſt take Sweet-marjoram, Sweet-briar Buds, 
Strawberry-leaves, and Violets, of each two Handfuls ; 
double Violets, (if they are to be had) broad Thyme, Borage 
and Agrimony, of each two Handfuls ; fix or eight Tops of 
Roſemary, the Seeds of Carraways, Coriander, and Fennel, 
of each four Spoonfuls, and fix or eight large Blades of Mace. 
Boil all theſe Ingredients in ſixteen Gallons of Water for 
three Quarters of an Hour or better, ſkim and ſtrain the Li- 
quor, and having ſtood till it is luke-warm, put to it as much 
of the beſt Honey as will make it bear an Foe the Breadth 
of a Six-pence above the Water ; then boil it again as long 
as any Scum will riſe, and ſet it to cool; when it is almo 

cold, put in a Pint of new Ale-yeaft, and when it has work'd 
till you perceive the Yeaſt to fall, tun it up, and ſuffer it to 
art 4 in the Caſk; till the Yeaſt has done riſing, fill it up 
every Day with ſome of the ſame Liquor, ſtopping it up. Put 


into it, in a Bag, a Couple ef Nutmegs ſliced, a few Cloves, 
Mace, and Cinnamon, all unbruiſed, and a Grain or two of 
Muſk. When it is fine, bottle it. | 


Anotber 
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| Another Way. 
E take live Honey, which naturally runs from the 
Combs (that from Swarms of the ſame Year is beſt) 
and put ſo much of it into clear yr, as both toge- 
ther will make above twenty Gallons ; being made fo ftron 
with the Honey, when thoroughly diſſolved, that an Egg wi 
not fink to the Bottom, but ſwim up and down in it; then 
boil this Liquor in a Copper Veſſel (or if you have not that, 
a Braſs one may ſerve) for about an Hour or more, and by 
that Time the Egg will ſwim above the Liquor about the 
Breadth of a Groat ; then let it cool. The next Morning 
you may barrel it up, putting in an Ounce of Cinnamon, o 
Cloves and Mace, each an Ounce and a Quarter, all groſly 
unded ; for if it be beat fine, it will always float in the 
Metheglin, and make it foul; and if the Spices be put in 
| while 1t is hot, they will loſe their Spirits, Put in a ſmall 
| Spoonful of Yeaſt at the Bung-hole to augment its working, 
but it muſt not be left to ſtand too cold at firſt, for that — 
hinder its Fermentation. As ſoon as it has dome working, 
it muſt be ſtopp'd up cloſe, and let it ſtand for a Month, and 
then boiled of ; and if then ſet into a Refrigeratory, it will 
be a moſt pleaſant vinous Liquor, and the longer it is kept 
the better 1t will be. 

You may judge of its Strength by the Floating of the Egg, 
and it may be made ftronger or ſmaller at Pleaſure, by adding 
more Honey or more Water ; and the more it is boiled, the- 
more pleaſant, and more durable it will be. 

It is not neceſſary to ſkim the Metheglin while it is boiling ; 
for the Scum being left behind, will help its Fermentation, We 
and afterwards render it the clearer, it being commonly be- 
lieved that it unites again. 1 


To make Cyder. 


(3% Apples ſo N ny ge 4 ipe that they will eaſily fall 
by ſhaking the Tree ; the —_— proper are Pippins, 
Pomewaters, Harvies, or other Apples of a watery Cons ; 
either grind or pound them, and ſqueeze them in a Hair- 
bag ; putthe Juice up into a ſeaſoned Caſk. 
he Caſk is to be ſeaſoned with a Rag dipp'd in Brimſtone 
tied to the End of a Stick, and put it in burning into the 
Bung-hole of the Caſk ; and when the Smoak is gone, waſh 
it with a little warm Liquor, that has run through a ſecond 
Straining of the Murc or Huſk of the Apples, | 
” a * Fuge 
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Put into the Caſk, when the Cyder is in, a Bit of Paſte 
made of Flour, and ty'd up in a thin Rag, let it ſtand for a 
Week, and then draw it off from the Lees into another ſea. 
ſon'd Caſk. | 

Some adviſe to put three or four Pounds of Raiſins into a 
2 and two Pounds of Sugar to make it work the 

etter. 
Never mix Summer and Winter Fruit together. 


To make Royal Cyder. 
HEN the Cyder is fine, and paſt its Fermentation, 


but not ſtale, put to each Gallon of Cyder a Pint, 


and a Half of Brandy, or Spirits drawn off from Cyder, and 
alſo Half a Pint of Cyder- ſweets to every Gallon of Cyder, 
more or leſs, according to the Tartneſs or Harſhneſs of the 
Cyder. The Spirits and Sweets muſt be mixed together, 
and mixed with an equal Quantity of the Cyder, and then 
they are to be put into the Caſk of Cyder, and all ftirr'd 
together with a Stick at the Bung-hole for a Quarter of an 
Hour, and the Bung-hole muſt be well ſtopp'd down, and the 
Caſk rolled about ten or twelve Times to mix them well to- 
gether. Let it ſtand for three or four Months, and you may 
either draw it, or bottle it, 


Jo recover any Cyder that is decay d, alths' it be quite ſour. 


ROM a Hogſhead of pale ſour Cyder, draw out as much 
F as ly boiling with fix Pounds of brown _— Candy 
wil make a perfe& Syrup : Let the Syrup ſtand till it is tho- 
roughly cold, pour it into the Hogſhead, and ſtop it very 
cloſe. This will raiſe a Fermentation, but not a violent one. 
There muſt be Room in the Veſſel for the Cyder to work, 
and in a few Days it will be fit to drink. 


To make Cyderkin, or Water Cyder, 


FTER paring Half a Buſhel of Apples, core them, 
and boil them in a Barrel of Water, till one third Part 
is conſumed ; ſtrain it, and put the Liquor to a Buſhel or 
more of ground or ſtamp'd Apples unboiled; let them ſtand 
to digeſt for twenty-four Hours, preſs out the Liquor, and 
ut it into Caſks, let it ferment, then ſtop it up cloſe, but give 
it Vent frequently, that it may not burſt the C 
it has ſtood till it is fit, you may either draw, or bottle it. 


Aether 


aſk ; and when 
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Another Way. 


UT ſome of your Cyder (according as you would have 
P it in — to the Murc or Preſſings of your Cyder 
which was preſſed out; let them digeſt together for forty- 
eight Hours ; then preſs the Liquor out, and tun it up, and 
it will be fit to drink in a few Days. 

You may make it ſtronger, by adding to it the Lees of 
your Cyder, putting them in with the Murc, before it is di- 
geſted or preſſed out. 

You may alfo boil it as ſoon as you have preſſed it, and hop 
it as you do Beer, or you may put in Ginger or Bay-leaves, 
and it will keep the longer. 


To make Perry. 


AKE Pears that have a vinous Juice, ſuch as the 
Gooſberry-Pear, Horſe-Pear, both the Red and White, 

the John, the Choke-Pear, and other Pears of like kind, take 

the reddeſt of the Sort; let them be ripe, but not too ri 

and grind them as you do your Apples when you make Cy- 

der, and work it off in the ſame Manner : If your Pears are 

of a ſweet Taſte, mix a few Crabs with them. x 


To make Shrub. 


AKE five Gallons of Brandy, five Quarts of Orange- 
juice, aud four Pounds of double - refined Sugar, mix 

all well together, till the Sugar is diſſolved, then put it into a 

Caſk, and let it ſtand till it is fine ; after which draw it off, 


Another Way. 


AKE two Quarts of Brandy, and put it in a large 

Bottle, and put into it the Juice of five Lemons, the 
Peels of two, and Half a Nutmeg ; ſtop it up, and let it 
ſtand three Days ; then add to it three Pints of White Wine, 
2 Pound and a Half of Sugar; mix it, and ſtrain it twice 
through a Flannel, and bottle it up: It is a pretty Wine, and 
a Cordial. : 


Te make Mum according as it is recorded in the Town-Houſe of 


Brunſwick. 


IXTY-three Gallons of Water that has been boiled to 
the Conſumption of a third Part being got, brew it accord- 
ing to Art with ſeven Buſhels of Wheat Malt, of Oatmeal 
and ground Beans, a Buſhel each, When it is tanned, let 
not 
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not the Hogſhead be too full at firſt, and as ſoon as it begins 
to work, put into it of the inner Rind of Fir three Pounds 

Tops of Fir and Birch one Pound; Carduus Benedictus, three 
Handfuls ; Flowers of Ro/a Solis, a Handful or two; Burnet, 
Betony, Marjoram, Avens, Penny-Royal, wild Thyme, of 
each a Handful and a half; of Elder-Flowers, two Handful 
or more; Seeds of Cardamum bruiſed, three Ounces ; Bar. 
berries bruis'd, one Ounce : Put the Herbs and Seeds into 
the Veſſel when the Liquor has work'd a-while ; and after 
they are added, let the Liquor work over the Veſſel as little 
as may be. Fill it up at laſt, and when it is ſtopp'd, put 
into the Hogſhead ten new-laid Eggs unbroken or cracked. 
Stop it up cloſe, and drink it at two Years Erd. 

Engliſh Brewers uſe Cardamum, Ginger, and Saſſafras, in- 
ſtead of the inner Rind of Fir; alſo the Rinds of Walnuts, 
Madder, red Saunders, and Elecampane. Some make it of 

Strong Beer and Spruce Beer; and where it is deſigned 
| . chiefly for its Phyſical Virtues, ſome add Water-Creſles, 
Brook-Lime, and wild Parſley, with fix Handfuls of Horſe. 
Radiſh raſp'd to every Hogſhead, according to their parti- 


cular Inclination or Fancy. 
oh | To make Orgeat. 


AKE two Ounces of Melon-Seeds, half an Ounce of 
Pompion-Seeds, and half an Ounce of Jordan Al- 
monds, blanched, with ſix or ſeven bitter Almonds: Beat the 
whole Compound in a Mortar, and reduce it to a Paſte, ſo as 
to leave no Clods, ſprinkling the ſame now and then, with five 
or ſix Drops of Orange-flower Water, to hinder it from turn- 
F ing to Oil : When your Seeds and Almonds are thoroughly 
ſtamp'd, add thereto half a Pound of Sugar, which is to be 
likewiſe well pounded with your Paſte. Then lip the ſaid 
. Paſte into two Quarts of Water, and let it ſteep therein. 
Afterwards, put in about a Spoonful of Orange-flower Water, 
and paſs the Liquor thro' a Straining-Bag, preſſing the groſs 
Subſtance very hard, ſo as nothing may be left therein ; you 
may alſo pour in a Glaſs of new Milk. Lafily, turn your 
Liquor into two Bottles, and ſet by to cool. 


To make Lemonade. 


CRAPE Lemon-peel in Water and Sugar; put in a few 
Drops of Oil of Sulphur, and ſome Slices of Lemon ; 


put in a Pound of Sugar to every Quart of Water. 
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Lemonade with Lime-]Juice. 
UT to three Quarts of Spring Water a Pint of Lime- 
juice, a Pound, or Pound and a half of double-refined 
Sugar: When the Sugar is diſſolved it is done. 


To make Sherbet. 


A VIN G pounded Calves Feet with Part of a Fillet 
of Veal, clear'd from the Fat, put them into-a Pot, 
with a proportionable Quantity of Water and White-Wine ; 
let them boil for a conſiderable 'Time, and take off the Scum 
carefully : When your Meat comes to Rags, and there is only 
left a third Part of the Broth, ftrain it through a Cloth, and 
kim off all the Fat with two or three Feathers. Afterwards 
turn the whole Meſs into a Pan, with a Stick of Cinnamon, 
two or three Cloves, a little Lemon-peel, and as much Sugar 
as will ſerve to make it a pleaſant Liquor. Let all boil to- 
gether ; clarify it with the White of an Egg whipp'd, and 

aſs it thro' the Straining-bag. When this Liquor is to 
be kept for a long Time, it is requiſite to allow two Pounds 
- Wh of Sugar for every Quart of Broth, or Juice of Meat, ob- 
ſerving for the reſt the former Directions: But at laſt the 
Liquor is to be boiled to its pearled Degree, and put into 
Bottles. ; 
of Turkiſh Sherbet. 


be A K E nine Scpille Oranges, and three Lemons, grate | 
the Outſide Rinds juſt to the White; then take che 
Pounds of double-refined Sugar, and a Gill of Water, and 


1 boil it to a candy'd Height; take it from the Fire, and put 
1 in the grated Peel, and mix it well together, then ſqueeze in 
ud the Juice of the Oranges and Lemons — a Straining- 
id bag, and keep it ſtirring till it is almoſt cold, and then put 
in. i into Bottles for Uſe, 

er, To make Lemon-Brandy. 

ofs O one Gallon of Brandy put five Quarts of Water, 
ks two Dozen of Lemons, two Pounds of the beſt Sugar, 


and three Pints of Milk; pare your Lemons very thin, and 

lay the Peel to ſteep in the Brandy twelve Hours ; ſqueeze 

your Lemons upon the Sugar, then put Water to it, then 

mix all your Ingredients together, boil your Milk, and pour 

ew it in boiling hot, then let it ſtand wyenty-four Hours, then 

on; drain it thro' a Jelly-bag, and if not fine enough the firſt 
Time, ſtrain it thro' a ſecond or third. 


Vor. II. | | S 


Ratifia. 
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| Ratiſia. 


ET three Gallons of Moloſſes Brandy, Nuts two 

Ounces and an Half, bitter Almonds one Pound and a 
Half; bruiſe them, and infuſe them in the Brandy, adding 
Ambergreaſe three Grains, mixed with fine- Lisbon Sugar 
three Pounds ; infuſe all for ſeven or eight Days Space, and 
then ſtrain off for Ule. 


Orange-flower Brandy. 


AKE a Gallon of French Brandy, and put it in a 
Bottle that will hold it, then boil a Pound of Orange. 
flowers a little while, and put them to the Brandy; ſave the 
Water, and with that make a Syrup to ſweeten it. 


The true Way of making Barbadoes Water. 


V OU muſt parc your Citrons extremely thin, and dry 
theſe yellow Peels in the Sun, if poſſible; then grate 
the white Part of the Citron till you come to the Pulp, or 
Juice; take this that is grated, and put it into a cold Still, 
and diſtil as much of that ſimple Water as you can draw off 
good, with a pretty quick Fire; in the mean Time, you are 
to put one Pound of thoſe dry'd Peels into one Quart of 
Brandy, let it be the very beſt you can get; when theſe Pecls 
are ſoaked enough, put to each * of that Liquor one 
Quart of Madeira Wine; then diſtil that Brandy, and Wine, 
and Peels, in a cold Still; and put one Pint of the ſimple 
Water to a Quart of the other ſtrong Water; make a Syrup 
of double refined Sugar, put to each Pound of Sugar almoſt 
three Pints of Water, and the Whites of three Eggs; let it 
boil, and then paſs it through your Jelly-bag, till it is extreme- 
ly fine; put Half a Pint of this * to each Quart of the 
- mixed Water, more or leſs, as you love it for Sweetneſs; and 
to each Quart put a Bit of Allum as big as a Pea; when you 
ſee it perfectly clear and fine, rack it off into other Bottles, 
and put into each Bottle ſome of the Citron- flowers. 
I did wich great Difficulty procure this Receipt ſo exact, 
«cauſe either Lemons or Oranges do as well, and are very 
often what we want to diſpoſe of, when we have had Occa- 
ſion to uſe large Quantities of the Juice; and having try d 
it, you may be convinced, that, of treſh thick-rind Lemons, 
you may at any Time make a Liquor as good as they do in 
B arbadoes; eſpecially where the Green-houſe affords you 


Orange or Lemon-flowers, 


Plague. 
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Plague - Water. | wv 

AKE Rue, Roſemary, Balm, Carduus, Scordium, 

Marigold-flowers, Dragons, Goats-rue, Mint, each 

three Handfuls ; Roots of Maſter-wort, Angelica, Butterbur, 
Piony, each fix Ounces; Scorzonera, three Ounces ; Proof 

yes three Gallons : Macerate, diſlil, and make it up bigh* Ml 

Proof. ® 


i 


Another Mar. | 128 
ET the Roots of Maſter-wort, Gentian, Snake- root. 
each two Ounces; green Walnuts bruiſed, twenty- 
four ; Venice Treacle and Mithridate, each one Ounce ; Cam- 
hire, two Drachms ; Rue, Elecampane-root, each one 
Ounce ; Hore-hound, two Ounces; Saffron, a Drachm ; 
Proof Spirits, three Gallons ; Water ſufficient : Diſtil, and 
ſweeten with White-ſugar one Pound and a Half for Uſe. 

Note, That the Saffron is beſt added after Diſtillation. 


An admirable Powder for the Teeth ; by Dr. Bracken, of 
Preſton i= Lancaſhire. 3 


ET Tartar of Vitriol, two Drachms ; beſt Dragons- 

blood and Myrrh, of each Half a Drachm; Gumlac 
one Drachm ; of Ambergreaſe four Grains; and thoſe that 
ike it may add two Grains of Muſk ; mix them well, and 
make a Powder to be kept in a Phial cloſe ſtopp'd. 

The Method of uſing it is thus; Put a little of the Powder 
vpon a Saucer, or a Piece of white Paper; then take a clean 
innen Cloth upon the End of your F:nger; juſt moiſten it in 
Water, and dip it in the Powder, and rub your Tecth well 
once a Day, if they be foul, waſhing your Teeth after with 
warm Wine or Water; if you want to preierve their Beauty 1 
only, twice a Week will be ſufficient for its Uſe. 1 


A Cure for the Gout, publifoed by Thomas Sandford, and 
Edward Gent, 69:2 F the City F Kilkenny. 


ALF an Ounce of Hiera-picra, and eight Grafs of 
Cochineal, finely powdercd, being put into @ Pint of 

the beſt Red Port, let it tand at leaſt rwenty-four Hours, 
ſhake the Bottle well, and often, during that Time, but ſhake 
not the Bottle for three or four Hours before you draw off any 
of the Tincture for Uſe; take of this Half a Quartern to 
near a Quartern, according as you find yourſelf ſtrong or 
weak ; you muſt continue taking of this every ſecond, third, 
. | $8.8 or 
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or fourth Day, till you take the whole Pint ; and if the 


5 ates 


, 


Gout returns, take another Pint as before, and fo do to every 
Fit. This Tincture, if taken in a Fit of the Gout, in a few 
Hours diſſolves all the Particles in the Blood, which cauſes 
'the Pain, and if purſued, as before directed, will, in Time, 
work them all out of the Blood. It 1 kewiſe carries off all 
new Swellings ſoon, and all old Swellings in Time; you 
may uſe Poſtet-drink with this as with other Phyſick, yet, if 
you take nothing after it, it will work very well; the pro- 
reſt Time of taking it is in the Morning faſting, or at 
ight, if you do not eat or drink for four or five Hours be- 
tore; continue in Bed from the Jime of taking it, till it 
purges you downwards, which will be m about twelve Hours 
Time; but if you have not a Stool in that Time, take a large 
Spoonful more. If you have the'Rheumatiſm or Sciatica, 
take the Tincture as before, but in a larger Quantity. ] 
cautiqn all People that take this, to have ſpecial Care that 
they do not take Cold, for it will cauſe many to ſweat greatly. 
for a Time ; and if they take Cold, they will be apt to be 
riped ; which if they are, a little mulled Port Wine, or a 


Spoonful of the Tincture, immediately eaſes them. 


Mrs. Stephens's. Medicine for the Stone, as communicated to the 
Publick by her, is a Compoſition operoſe and troubleſome, ſeveral 
Parts of it being of little or no Uſe, and others plainly calcu- 
lated to diſguiſe the reſt. The Ingredients of which it conſi/ts 
have been examined by Dr. Hales, and Ur. Hartley, «uh» 
hawe, with muchF udgment, rejected the ſuptr fluous Parts, and 
reduced this pomprus Medicine to a flackened Powder of cal. 
cin'd Egg-ſhells, and a Solution of Soap, in -the follawins 
Form: 

ET two Scruples, two and a Half, or a Drachm of 
Egg-ſhells (calcined until they acquire a pungent hery 

aſte, and from being black, become white again; and 
afterwards expoſed to a dry Air for a Month, 15 Weeks, 

or two Months; that is, till they ſlacken or fall into an im- 

palpable Powder in great Meaſure;) be taken three Times 

every Day, Morning, Afternoon, and at Bed-time, in three 
or four Spoonfuls of Water, Small-beer, Wine, or Wine and 

Water ; drinking aſter each Doſe the third Part of the fol- 

lowing Decoction: 

Take two Ounces, two and a Half, or three, of Alicant 


Soap; lice it thin, and diſſolve it in a Quantity of Water 
ſufficient 
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{:Mcient to make a Pint and Half of the Decoction. Strain 
it, and ſweeten it with Honey, or Sugar, to the Taſte. 


Sir Hans Sloane's Receipt for Soreneſs, Weakneſs, and ſeveral 
other Diſtempers of the Eyes. 


AKE of prepared Tutty, one Ounce ; of Lapis He- 

matites prepared, two Scruples; of the beſt Aloes 
prepared, twelve Grains ; of prepared Pearl, four Grains ; 
put them into a Porphyry, or Marble Mortar, and rub them 
with a Peſtle of the ſame Stone very careſully, with a ſuffi- 
cient Quantity of Viper's Greaſe, or Fat, to make a Lun- 
ment; to be uſed daily, Morning or Evening, or both, ac- 
cording to the Conveniency of the Patient. 

The Doctor preſcribes Bleeding and Bliſtering in the 
Neck, and behind the Ears, in order to draw of the Humours 
from the Eyes; and afterwards, according to the Degree t 
the Inflammation, or Acrimony of the Juices, to make a Drain 
by Iſſues between the Shoulders, or perpetual Bliſter., And 
for waſhing the Eyes, recommends cold Spring-water. And 
the beſt inward Medicines, which he has experienced, to be 
Conferve of Roſemary-flowers ; Anti-epileptic Powders, ſuch 
as Pulyis ad Guttelam, Betony, Sage, Roſemary, Eyebright, 
Wild Valerian-root, Caſtor, &c. waſhed down with a Tea 
made with the ſame Ingredients ; as alſo Drops of Spirit 
Lavendulæ compofit. and Sal Velat. Oleo/. 

If the Inflammation returns, the Doctor ſays, drawing 
about ſix Ounces of Blood from the Temples, by Leeches, 
or Cupping on the Shoulders, is very proper. 

The Liniment is to be applied with a ſmall Hair-pencil, 
the Eye winking, or a little opened. 


Dr. Mead's Receipt for the Cure of the Bite of a Mad Dog. 


ET the Patient be blooded at the Arm nine or ten 
Ounces. Take of the- Herb called in Latin, Lichen 
Cinereus Terreftris, in Enzliþ, Aſh-coloured Ground-Liver- 
wort, cleaned, dried, and powdered, Half an Ounce ; and 
Black- pepper powdered, two Drachms ; mix theſe well to- 
gether, I divide the Powder into four Doſes, one of Which 
muſt be taken every Morning faſting, for four Mornings ſuc- 
ceſſively, in Half a Pint of Cow's Milk warm. After theſe 
four Doſes are taken, the Patient muſt go into the Cold Bath, 
or a cold * or River, every Morning faſting, for a 
Month. He muſt be dipt all over, but not ſtay in (with his 


Head above Water) longer than my a Minute, if the Water 
RE. 4 3 1 
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be very cold. After this he muſt go in three Times a Weck, 
for a Fortnight longer. | 

N. B The Licien is a very common Herb, and grow; 
general'y in ſandy and barren Soils all over England. The 
— Time to gather it- is in the Months of October and Ne. 
Teuber. 


Another C * for e Bite of a Mad Dog, brought from Ton- 
quin by'& George Cobb, 7 Somerſetſhire, Bart. 


AEE twenty-four Grains of Native Cinnabar, twenty. 
four Grains of Factitious Cinnabar, and ſixteen Grains 
of Maſk ; grind all theſe together into an exceeding fine 
Powder, and put it into a ſmall Tea-cup of Arrack, * 
or Brandy; let it be well mixcd, and give jt the Perſon as 
ſoon as poſſible, after the Bite; a ſecond Doſe of the ſame 
mult be repeated thirty Days after; and a third may be taken 
in thirty Days -more : But if the Symptoms of Madneſs ap- 
pear on the Perſons, they muſt take one of the above Dotes 
immediately, and a ſecond in an Hour after ; and, if want- 
ed, a third muſt be given a few Hours afterwards. 

N. B. The above Recipe is calculated for a full grown 
Perion, but muſt be given to Children in ſmaller Quantities, 
in Proportion to their Ages. 
This Medicine has been given to Hundreds with 
Snccels, and Sir George Cobb himſelf has cured two Perſons 
who had the Symptoms of Madneſs upon them. 


To make Tar Water. 


CUR a Gallon of cold Water on a Quart of Tar, ſtir 
and mix them thoroughly with a Ladle, or flat Stick, 
for three or four Minutes ; after which let it ſtand forty- 
eight Hours, for the Tar to fink to the Bottom ; then pour 


. > of: the clear Water, and keep it in Bottles, well corked, for 


Uſe. To be taken about Half a Pint Morning and ' Night, 
not cating for two Hours both before and after, and hold- 
ing the Noſtrils, whilſt a Perſon drinks it, will not be offen- 
ſive. | 

No more Drink being to be made from the ſame Tar, it 
is as good as any for all common Lies, ſuch as greaſing ot 


Coach or Cart Wheels, Sc. | 
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APPENDIX. 


p- As Shetland pickled Herrings are now brought to | 1 
1 . the beſt Tables, what follows may not be 1 2 


improper. 
IN "= 
"BU RECEIPTS, or various Ways of eating Pickled if 
th Herrings. | - 
ns : 


General Directiont, to be obſerved, before the Cutting up a ; j 
Pickled Herring, which Way foever it is to be eat. 


AY the Fiſh in a Pewter-plate, or Trencher ; beat it 
K on each Side with the Flat of the Knife, to looſen 
4 the Skin; cat a thin Strip off the Belly, and lit the Back, 
4 to divide the Skin; which then muſt be ſtripp'd off, on each Wi 

Side (with the Knife and Fingers) beginning at the Neck. 
Take out the Row; and rub the Inſide, and the whole 
a Herring, with the Corner of a Towel, dipp'd in Vinegar. 


og Firft Way. | 
HE Fiſh being prepar'd, as above, cut off the Head 
and Tail ; then divide the Herring into Pieces. of 

about an Inch long: Afterwards put the Pieces together, as 


tho' the Fiſh was entire; then eat it with, or without, Oil 
and Vinegar, new Bread and Butter,:&c., 
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4 : Second II ay. 
1 7 HE Herring lying ſkinned, &c. in the Plate, (as ch. Or 
N ſerved in the general Directions) ſhave it very thin; ful 
and, when cut to the Bone, turn it, and ſhave it, in like the 
Manner, on the other Side. A Herring may thus be cut ſo an 
thin, that the Pieces of it will quite cover a Plate, to, 
- Third Way. ſhe 
b # © HE Herring being prepared (purſuant to the genera! 
: Directions) take it by the Tail, in the Middle of 0 
which cut a Slit, Half an Inch long, or more; pull each To 


Tip of the Tail, oppoſite Ways; by which Means the Her- 
ring will be ſplit into two Parts. In one of theſe Parts no 
Bone will be left ; and the Bone left in the other Part may 4 


eaſily be taken out (from a new Pickled Herring) by looſen- tex 
ing the Bone at the Neck, and drawing it along. The two an 
divided Parts of the Herring may then be laid together, cut lit 
into Slices, and eat between Bread and Butter; or minced, all 


and mixed with a Sallad of any kind ; or elſe made into a 
Salmigondi, with Chicken, Rabbit, or Veal. They eat very go 
well with Green Peaſe, Wind/or Beans, Kidney Beans, or 
Fotatoes, if, after. theſe are drained off, when boiled; a 
pickle Herring, or more, be thrown into the ſame Water ; 
and then taken out, after the Water has bubbled up a Mi- 
nute or (yo. Herring-pickle may be uſed for that of an 
Anchovy ; and a little of this Pickle throwy into the Butter, 


nad as Sauce for Eels, takes off from their Luſciouſneſs. (ſe 
In many Countries, pickled Herrings are made to ſerve all M 
the Purpoſes of Ham, or Bacon, Ni 


N. B. "Thoſe who are deſirous of being ſtill more con- 
verſant with the various Ways of cating pickled Herrings, 
may conſul: the ingenious Mr, Dodd's Efgay (lately printed) 2 
t:xvards u nturai Hiſtery of the Herring. 


Receipt for making Pickled-Herring Soop. — 

AKE a Quart of Split peas; put to them five Quarts H 

| f of cold Water, a Quarter of an Ource of whole all 
Jaraica Pepper, two large Onions, three pickled Herrings 1 H 
(Waſhed in two or three Waters, and the Rows out) ſkinn'd, an 
and cut into Pieces. | ta 


Boi! all together till a Quart is diminiſhed ; pour in a 
Fint of boiling Water, and let the Whole boil a Quarter of 
an Hour; take it off, and train it through a 3 
Throw 


s , | * i 
; , | „ 
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all the above (ſeparately), then mix them; throwing in 
Half a Nutmeg grated, a little Thyme, Sweet-marjoram, 
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Throw into the Soop ſeven or eight Heads of Sallary, tes 
Heads of Endive, all of them cut very ſmall ; (but if on Ship: 
board, where Endive is not to be had, a larger Number of 
Onions may be employed in its ſtead) together with a Hand- 
ful of dried Mint, paſs'd through a Lawn-ſteve. Set all 
theſe on a Fire, and boil the Whole near three Quarters of 
an Hour ; ſtirrin ” Soop perpetually, to prevent. burning 
to, which it will o in a — and there fore the Pot 
ſhould ſtand on a Trivet. __ 
Bread, cut into Diamonds, and fried criſp in Butter, mult al 
be thrown into the Soop, which then may be ſerved up. # 


To fluff a Fillet of Veal, or Calf's Heart, with Pickled 
Herrings. | 

AKE two Herrings ; ſkin, bone, and waſh them in 
ſeveral Waters; chop them very ſmall, with a Quar- 

ter of a Pound of Suet ; add a Handful of Bread grated fine ; 
and the like Quantity of Parſley, cut very ſmall ; throw in a 
little Thyme, Nutmeg, and Pepper, to your Taſte ; and mix 
all together, with two Eggs. 3 1 
Half the Quantity of * above Stuffing is exceedingly 
good for a Calf 's Heart. | 144 


Stuffing, of Pickled Herrings, for a roaft Turkey. / 
ASH, in ſeveral Waters, two pickled Herrings ; 
which afterwards ſkin, and take — Bone out care- 
fully. Take Half a Pound of Suet, and two large Hand- 
fuls of Bread grated ; chop the Herrings, Suet, and Bread, 
(ſeparately) very {mall : Beat all theſe together in a Marble 
Mortar, with the White of an Egg ; after throwing ina little 
Nutmeg and White-pepper. 


Pickled Herring Pudding, for à Hare. 


AKE Half a Pound of the Lean of fine Veal, which Wil 
clear of the Skin and Strings; two pickled Herrings, Wl 
which waſh in two or three Waters; then ſkin, and clear 
them of the Bones; a Quarter of a Pound of Suet; two 
Handfuls of Bread grated fine ; a Handful of Parſley : Chop 


and one Egg :—Beat the Whole together in a Marble Mor- 
tar, 5 i 
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[DIRECTIONS 


| MARKETTING. 


| To chuſe Beef. 


RUE Qx-beef has an open Grain, and the Fat, if 
young, is of a crumbling or oily Smoothneſs, except 
it be the Briſket and Neck-pieces, with ſuch others as are 
very fibrous. The Lean ought to be of a pleaſant Carnation 
red, the Fat rather inclining to white than yellow, and the 
Suet very white. | 
* 5 has a cloſer Gra'n, the Fat is whiter, the Bones 
leſt and the Lean of a paler Colour, If it be young and 
tender, the Dent made by preſſing it with the Finger will 
riſe again in a little Time. 
| Bull-beef is of a deeper red, a cloſer Grain, and firmer 
than either of the former, harder to be indented with your 
Finger, and riſing again ſooner. The Fat is groſs and fibrous, 
and of a ſtrong rank Scent. If it be old, it will be ſo very 
tough, that your pinching it will ſcarcely make any Impre!- 
fon. If it be freſh, it will be of a lively Colour, but if 
ſtaleg ; a dark duſty Colour, and very clammy. If it be 
bruiſes, the Part affected will, look of a blackiſh, or more 
duſty Colour than the reſt. 


To 
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| To chuſe Mutton. 


T* upon pinching it between your Fingers, it feels tender, 7 
and ſoon returns to its former Place, it is young; but if 


it wrinkles, and remain ſo, it is old. If it be young, the 
Fat will eaſily ſeparate from the Lean; but if old, it will 
adhere more firmly, and be very clammy and fibrous. If 
it be Ram Mutton the Fat will be ſpungy, the Grain cloſe, 


the Finger, will not riſe again. If the Sheep had the Rot, 


the Fleſh will be paliſh, the Fat of a faint white, inclining 8 A 


to the yellow ; the Meat will be looſe at the Bone ; and, on 


your ſqueezing it hard, ſome Drops of Water, reſembling 
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the Lean rough, and of a deep red; and when dented with "i 


a Dew or Sweat, will appear on the Surface. If it be a Fore- Wil 


quarter, obſerve the Vein in the Neck; for if it looks ruddy, 8 f 
or of an azure Colour, it is freſh ; but if yellowiſh, it 1s Ml 


near tainting ; and if green, it is already tainted. As to the 
Hind- quarter, ſmell under the Kidney, and feel whether the 
Knuckle be ſtiff or limber; for if the former has a faint 


or ill Scent, or the latter an unuſual Limberneis, yon may 


be certain of its being ſtale. 


To chuſe Pork. 


I F, upon r the Lean between your Fingers, it i 


break, and feel ſoft and ( ily, or if you can eaſily nip 
the Skin with your Nails, or if the Fat be ſoſt and oily, it 
is young; but if the Lean be rough, the Fat very ſpunpgy, 
and the Skin ſtubborn, it is old. The Fleſh of a Boar, or 
Hog gelt at full Growth, feels harder and rougher than 
uſual, the Skin is thicker, the Fat hard and fibrous, the Lean 
of a duſſy red, and rank Scent, That you may know if it 
be freſh or ſtale, try the Legs and Hands at the Bone, which 
comes out in the Middle of the flethy Part, by putting in 
your Finger; for as they fir't taint in thoie Places, you may 
eaſily diſcover it by ſmelling to your Finger. When ſtale, 


the Skin will be clammy and ſycaty; but when freſh, it 


will be ſmooch, and c2o!. 
To chuſe dricd Hams and Bacon. 


UN a ſharp-pointed Kniſe into the Middle of the- 


> Ham, on the Inſide under the Bone, then drawing it 


out, ſmell to it, if its Flavour be fine and reliſhing, and he 


Knife little daubed, the Ham is ſweet and good; but if the 
| Enite 
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Knife be much daubed, has a rank Smell, and a Hogoo iſle: 
from the Vent, it is tainted. a | 

A Gammon of Bacon may be tried in the ſame Manner: 
and be ſure to obſerve that the Fleſh ſticks cloſe to the Bones. 
and the Fat and Lean to each other; for if it does not, the 
Hog was not ſound. Take care alſo, that the extreme Parts 
of the Fat, near the Rind, be white; for if it be of a darkiſh 
or dirty Colour, and the Lean pale and ſoft, it is ruſty, 


. To chuſe Brawn. 


RAWN is known to be young, or old, by the Rind; 
for if this is thick and hard it is old, but if ſoft, and of 

a moderate Thickneſs, it is young. If the Rind and Fat 

— remarkably tender, it is not Boar-Brawn, but Barrow or 
ow. 


ner A w 3. 


EF 


To chuſe Veal. 


HE Fleſh of a Bull-calf is firmer grained, and redder 

than that of a Cow-calf, and the Fat more curdled, 
Obſerve, if the Vein in the Shoulder be of a bright 
red, it is new killed; but if greeniſh, yellowiſh, or 
blackiſh, or be more clammy, ſoft, and limber than uſual, 
it is ſtale ; and if it hath any greeniſh Spots about it, it is 
either tainting, or already tainted. If it be wrapped in wet 
Cloths it is apt to be muſty ; therefore always ſmell to it. 
The Loin taints firſt under the Kidney, and when ſtale, the ; 
Fleſh will be ſoft and ſlimy. The Leg, if newly killed, will 
be ſtiff on the Joint; but if ſtale, limber, and the Fleſh 

clammy, intermixed with green or yellowiſh Specks. The 
Neck and Breaſt are firſt tainted at the upper End ; and 
when this is the Caſe, will have a duſky, yellowiſh, or greeniſh 
Appearance, and the Sweet-bread on the Breaſt will be 
clammy. - 


© Ld wich 


To chuſe Butter. 


HEN you buy Butter, do not truſt to the Taſte they 

give you, leſt you be, deceived by a well-taſted 

Piece artfully placed in the Lump ; but taſte it yourſelf at a 

Venture. It is eaſier to diſtinguiſh ſalt Butter by ſcenting, 

than taſting it ; therefore. run a Knife into it, and put it 

immediately to your Noſe. As a Caſk may be purpoſely 

packed, do not truſt to the Top alone, bet unhoop it to the 

| Hhiddte, and thrufkdown your Knife cloſ$ to the Staves of 
%y © Caſk, and then you cannot be deceived. 

+: . I. 8 To 
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fair, and the Volk round, they are good; but if muddy o 
cloudy, and the Volk broken, they are naught. Or put 
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| To chuſe Eggs. 3 * * 
HEN you buy Eggs hold them up againſt the Sung! 


or a Candle, and if the Whites appear clear and 
the great End to your Tongue; if it feels warm, it is new 3 
but if cold, it is ſtale. Or take the Egg, and put it into a ! 
Pan of cold Water; the freſher it is the ſooner it will fink to 
the Bottom; but if it be rotten, or addled, it will ſwim own 
the Surface of the Water. The beſt Way to keep them is iu 

Bran or Meal. : _ 


To chuſe Cheeſe. . . va 


1 

F the Coat of an old Cheeſe be rough, rugged, or dry ati 
the Top, it indicates Mites, or little Worms; or, if 
{puny moiſt, or full of Holes, it is ſubject to Maggots 
d 9 


you perceive on the Outſide any periſhed Place, be furs | 


to examine its Depth. ba 


To chuſe POULTRY. 
To chuſe a Cock or Hen-Turkey, Turkey-Poults, Se. 4 


HE S Dove exceeds botk the Wood- Pigeon a 
Ring-Dove in Bigneſs. The Turtle-Dove is diſtuf= 

iſhed by a blueiſh Ring round its Neck, the other Part A 
— almoſt white, The Dovehouſe-Pigeons have rei eg3 
when old, if pew and fat, limber-footed, and feel Tu in 
the Vent; but when ſtale, their Vents are green and fla 


Ft 
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| wa <huſe Teal and Widgeon. 
TJ HEY are thick and hard on the Belly, if fat: but 


thin and ſaft, if lean. They are limber-footed when 
new, and dry-footed when ſtale. - 

Is Newneſs or Staleneſs may be known by the ſame 
J Signs as the Hare ; but that you may diſcover if it be a 
real Leveret, feel near the Foot on its Fore- leg, if you find- 


there a Knub, or ſmall Bone, it is a true Leveret ; but if not, 
an Hare. 


To chuſe a Leveret. 


T2 chuſe a Coney or Rabbit. 


F a Coney, or Rabbit, be old, the Wool will be intermixed 
F with grey Hairs, and the Claws will be very long and par 
rough; but if young, the Claws and Wool will be ſmooth ; lite 
if ſtale, it will be limber, and the Fleſh will look blueiſh, 
F having a kind of Slime upon it; but if freſh, it will be ſtiff, 
and the Fleſh white and dry. 


ee II a 
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out, or ſinking of their Eyes, and by ſmelling to their Gills. 


To chu/e the Turbut. 


I this Fiſh be plump and thick, and its Belly of a Cream 
Colour, it is good; but if thin, and the Belly of a blueiſn 
White, it is not ſo. 


0 ; Do chuſe Cod and Codling. 


H Us E thoſe that are thick towards the Head, and 
"YA their Fleſh, when cut, very white. 


LT IX. 

To chuſe Pike, Salmon, Trout, Carp, Tench, Barbel, wi 

Graylings, Chub, Whiting, Shad, Ruff, Eel, Smelt, Oc. ſta 
SZ HEIR Newneſs or Staleneſs are known by the Co- 9 
1 our of their Gills, their being hard or eaſy to be oo 
opened {by their Fins being Riff or limber ; by the ſtanding by 
; 


ſtale, there is a rank Scent, and the Tail is limber. If it be 


be LaDys COMPANION. 7 
To chuſe Soals. 


F they are thick and iff, and their Bellies of a Cream 
Colour, they will ſpend well; but if thin, limber, and 
their Bellies cf a blueiſh White, they will eat very looſe. , 


To chuſe Plaiſe and Flounders. 


HE beſt Plaiſe are blueiſh on the Belly, but Floun- 
ders of a Cream Colour. When theſe Fiſh are new 
they are ſtiff, and their Eyes look lively, and ſtand out ; but 
when ſtale, the contrary. 4 


To chuſe pickled Salmon. \ 


HEN new and good, the Scales of this Fiſh are ³ü 
Riff and ſhining, the Fleſh is oily to the Touch, and 
parts in Fleaks without crumbling ; but when bad, the oppo-—- 
ſite. 


7 chf pickled Sturgeon, 


F this Fiſh is good, the Veins and Griflle are blue, the q L 
Fleſh white, the Skin limber, the Fat underneath of a ⁶ 
pleaſant Scent, and you may cut it without its crumbling. 


Do cb Lobſters. 


Lobſter, when new, has a pleaſant Scent at that Part 4 
of the Tail which joins to the Body; and the Tail 
will, when opened, fall ſmart, like a Spring; but when 


ſpent, a white Scurf will appear on the Mouth, and Roots 
of the ſmall Legs. If it be full, the Tail about the Middle - 
will be full of hard reddiſh ſkinned Meat, which may be 
diſcovered by thruſting a Knife between the Joints, on che 
Bend of the Tail. If there is no Water in them, the heavieſt '} 
is the beſt. The Cock is generally ſmaller than the Hen, 
is of a deep red when boiled, has no Spawn or Seed under 
3 and the uppermoſt Fins within its Tail are hard 
and ſtiff. | =. 


To chiſe Crab Fiſh, great and ſmall, .- 

F they are ſtale, their Shells will be of a duſky Red; 
I the Joints of their Claws will be limber, and from under 
their Throat will iſſue an ill Smell ; .but if otherwiſe, they "i 

are good, f Ky 
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To chuſe Prawns and Shrimps. 


HEN they are ſtiff and hard, of a pleaſant Smell, 
and their Tails turn ſtrongly inward, they are new ; 
but if they are limber, their Colour faded, or of a faint 
Smell, and feel ſlimy, they are ſtale. . 


© GENERAL ſt 


L 


little Champaign or White Wine, and Butter rolled up in 


GENERAL RULES, Sc. 


EFORE we conclude this Volume, we think it may 1 
not be improper to give our Readers ſome G-neral Rules 
in Cookery and an Explanation of ſome Terms peculiar to 
this Ar. 18 : 

In all Soops you muſt obſerve not to put in your Thicken- 

ing, till your Herbs are very tender. | 
hen you boil any Greens, firſt ſoak them near two Hours 

in Water and Salt, or elſe boil them in Water an-l Salt in a 

Copper by themſelves, with a great Quantity of Water: Boil” 
no Meat with them, for that diſcolours them; when they J 
begin to ſink to the Bottom they are enough, prov?” they 
have boiled all the Time: Take them out as ſoE; 4s they 
fink, or they will change Colour. When you dreſs Beans 

and Bacon, boil the Bacon by itſelf, and the Beans by them- 
ſelves, for the Bacon will ſpoil the Colour of the Beans. 1 
Uſe no Iron Pans, &c. for they are not proper; but let 
them be Copper, Braſs, Tin, or Silver, 3 
When you fry any Fiſh, firſt dip them in Volks of Eggs, 
and fry them rather in a Stew-pan over the Fire, and that 
will make them of a light Gold Colour. | at 
White Sauces being now more generally uſed than Brown, 

theſe are chiefly to be made ſo with Cream, and adding a 


Flour. ., 1 
Parboil all your Meats that you uſe for Fricaſeys, or elſe $ if 
ſtewing them too wr on the Fire will make them hard. 

In roaſting or boiling, a Quarter of an Hour to every, 
Pound of Meat, at a — Fire, is the beſt Rule that can he le 
given to do it to Perfection. Freſh Meat you are to put iu 
the Pot when the Water boils, but ſalt Meat when the Wa- 


ter is cold. 
| When 
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When you beat Almonds, always put in Orange-flower 
Water, or Roſe-water, to prevent their turr ing to Oil, which 
they are ſubject to. 

When you dreſs Mutton, Pigeons, &c. in Blood, always 
wring in ſome Lemon-jpice to keep it from changing. 

When you grill any Thing, let it be over a Stove of Char- 
coal, rather — Sea- coal; it makes it eat ſweeter and 
ſhorter ; turn your Meat very often. | 

When you broil Fowls, or Pigeons, take care your Fire 
is clear; and neverb aſte any Thing you broil, for it caly 
makes it ſmoaked and burnt. Mutton and Pork-ſteaks muſt A 
be very often turn'd ; Beef not till one Side is near done. 
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and 
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nly . : 4 
An Explanation of ſome of the Y 


Ss | 


Terms u/ed in CookERY. | 


FT Fgumer, any kind of Pulſe, A /a Braiſe, from Braiſe, 
as Peaſe, Beans, &c. live Coals. When you dreſs ö 
Culliſes, the ſtrained Juices, | Meat à la Braiſe, you muſt 
of Meats, to thicken Soops, | ſtop your Stew-pan cloſe 
Ragoos, and Sauces. about the Edges with Paſte, 
ervelat, or Cervelas, a | and put Fire over as well as 


large kind of Sauſages, well | under. 
ſeaſon'd, and eaten cold in A la Poivrade, Sauce made 


Slices. with Pepper. | 
Biſque, are Pottages, or | A la Vinaigrette, Sauce 
Soops, in Ragoo. made with Vinegar. | 

Farce, is a Mixture of Meat Ravigotte, comes from ra- 
and Herbs for Stuffing. vigꝛter, to briſk up, or quick- 


Bardi of Bacon, are Slices | en, and it is commonly uſed 7} 
all fat, which are often put | for a Sauce in which there is 
round Birds, &c. when roaſt- | Muſtard. | 
ed. | En gratin, any Thing that 
Cardio, are the Bits of | ticks to the Bottom of the 
Bacon, uſed for larding any | Sauce-pan or Stew-pan. 4 
Thing. Bourgeniſe, as Soop au Bour- | 
To marinatr, is one Way of | geoiſe, after the Country Fa- 
pickling. ſhion. 2 | = 


To mitony, is to ſoak in the Caſſerole, a Stew-pan, alſo 

Diſh over the Stove. a Loaf ſtuff d with haſh'd iſ 
Bouillon, Broth. Pullets er Chicken. x 
Bouillie, boil'd Meat. Compote, Fruit or Meat 
N A la Daube, is a Ragoo | ſtewed "0 


commonly eat cold, Mattelotte, as 4 Ia Matte. 
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bite, after the Seaman's | 
Way. 


* £ * a * . 7 * N * 5 


Profitrolles, are certain ſmall 
round Loaves, that are farc'd 
and ſet in the Middle of ſe- 
veral Sorts of Pottages. - 

Haricot, a particular Wa 
of dreſſing Meat and Fiſh 
with a Ragoo of 'Turnips ; 


© alſo a kind of Freech Beans. 


Pupton, is a particular Meſs 


made in a Stew- pan, as it 


were a Pie. 


Court Bouillon, is a French 


Way of drefling large Fiſh. 


Blanc - Manger, ſignifies 
white Food. A Sort of 
white Jelly ſo called. 

Hors I Oeuvres, are choice 


little Diſhes or Plates, that 
'are ſerved in between the 


Courſes at Zntertainments. 


Extremes: or Intermeſſus, 
are the lefs Sort of Diſhes | 
. 


| That compoſe the Courſe. 


. 


: w—__ 


N. B. Many French Diſhes 
have received their Names 
from Princes and Perſons of 
Quality who were fond of 
them; as a la Reine, à la 
Dauphine, a la Maintenon, 
&c. Some from famous 
Cooks, as à la Sainte Mene- 
haut, à la Montizeur, &c. and 
ſome from the Sauces uſed 
with them, as a la Potwrad:, 
&c. 

Ramaking, {mall Slices of 
Bread-crumb, cover'd with 
a Farce made of pounded 
Cheeſe, Eggs, and other In- 
gredients, baked in a Pie- 
pan, or fried in Lard. 

Gallimaufrs, a Haſh of 
different Things. 

Biberat, minced Meats 
made of the Breaſts of Par- 
tridges and fat Pullets. 
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ate it freſ ibid. 
any nate it of Cream 
| ibid. 
— made of Cream as at 
| Newport ibid. 
naade the Dutch ay 
262 

——— call 4 the Queen ib 
—— made of Cream thick 

* 263 
— — made of Almonds 5 and 
of Sage ibid, 
—— Chedder 264 
wenn melted with Truffles 


205 
—— Cheſhire and Glou- 


ceſter, potted 278 & 
ſeq. 

Cherries few'd 126 
— > | 46 
art 193 

— Felly 303 


— to preſerve them li- 
yas 313 


— fo prefere them dry | 


with Strawberries, and in 
Ears 


INDEX 
iowa: 2g booted 


wid.“ 


and dried 
130 
—— {0 Hale Cake or Paſle 
of them 5 340 
—— io make Marmalade 
of them 341 
— fo candy them 346 
- to dry them 351 
- Wine, to make it 365 
Cheſhire Port. ye 139 
Cheſnut Pudding 73 
Tart "- 196 
Chickens fricaſey'd 18 & ſeq. 
| Pies ſeveral Way: 


* 


153 & ſeq, 

Chocolate Tart 195 
Chriſtmas Pye, Yorkſhire 
Faſhion 162 


Chryſtal Felly 301 
Citrons, white, to preſerve 

them 339 
Clary fried with Eggs 44 
— an Amultt of it ibid. 


Cockle Fraze 121 
Cod fricaſey'd ſeveral Ways 2 
—— Sounds fricaſc d 3 
. » 


Codlings and Cream 124 
- Pye with Cream 140 
— {0 pickle them ſeveral 
Ways 237 & ſeq. 
Collaring of Veniſon 279 
of Berf ib. & ſeq. 
of Mutton and Veal 
281 & ſeq. 

of a Calf's Head 
202 & ſeq. 
Suan, ade 
Pork 233 & ſeq. 

—— of @ Pig, ſeveral 

28 


Ways 4 

of Ccau-heci, Seals, 
Treuts, or Eels 285 
of Eels, feveral 


Mays, 


nee 


© 
8 


Ie e e 
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Ways, and of Salmon Page | weral Way: Page 239 & ſeq. 
13 wt * 436 Curd Fritters * 117 


fie of a"Pig's Head, | Cuſtards, divers Ways of 
40 fam Brawn, Widgeons making them 201 & ſeg. 
de F — | Currants,. to pickle them 247 
(1 Colouring Liquor 1 be mad: + Fellies of them ſe- 
46 for Puddings 101 veral Ways. 303 
cl — of divers to draw eh of 
be Sorts, for various Uſes 352 them 313 
39 Comfits. of all Sorts with Su- 1 7 preſerve them li- 
73 gar 359 | guid 314 
95 Common Pantates, ſeveral | ————— to preſerye them is 
e. Ways | 114 Bunches ibid. & 


aj: Conſerves and 399 te preſerve them in 
44 I 


95 of Red Roſes, &c. 
ire 347 
62 Cow-heel Pudding 89 
on  Cowllip Pudding 66 
we — Tanſey 111 
391 — Tart 193 | Cyder, t make it 


44 — Flowers, to pickle them — [— Royal, to make it 382 


jd. 201 |} — {0 recover it *vhen d 

Thi Wine, to make it 369 cay d 5 

2 | Crabs bat'd in @ Pye, Dif, or | Cyderkin, to make it ſeveral 
3 ny wr" I 76 Way F ibid. 

179 Cream Pudding 83 | Cyprus Wine, to imitate 

I 24 — Pancakes 114 ; 


46 — Pancakes, call'd a D. 
Damſons, Marmalade made 


ral wire of Pa 11 

eq. —.— Toafls, Pals Perdue of them 42 
279 127 - Wine made of t 
2 tes. Arn | Brat 
Neal of Various Sort. m on - 140 
eq. 288 to 298 incl, | Diet-bread, to _—_— it — 
ad | Cucumbers, a Regalia of them 

eq. 37 

77 — __._..,.. 

eq. ibid. & ſeq. 

eral farc'd 38 

84 beil's 39 

als, — — to keep all the Year 

285 x ibid. 


to pickle them ſe- 


Ducks in Pies, ſeveral Way: 
1 Page 156 
Dumplings, made of Neaft 102 
a — the Norfolk Wa 


ibid. 

hard ones, ſeveral 

Ways 103 

Dutch Cheeſe 262 
E. 

Eels fricaſey'd 6 

— Pout-pye 169 & ſeq. 

— pot/C 276 

— cllar'd 285 & ſeq. 
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Flounders, Pies made of them 
ſeveral Ways Page 1t0 
Flour Pudding 99 
Flowers, to candy them. 347 
- to make Conſerves of 
them ibid. 
—— artificial, te make 
them 349 
Flummery of warious Sorts 


307 & leq, 
Fools, divers Ways of making 
them 229 & leq. 


Forc'd-Meat ſeveral Ways 150 


Fowls Liver-pudding 93 


Eggs, frica/ey'd ſeveral Way: 
= 16 & 1 


4 ; eq. - potted 276 & ſeq. 
— Pies made of them ſe- | Fraze «with Bacon 120 | Gi 
veral Ways 147 | ——- with Pippins, ſeveral | 
— {0 pickle them 253 Ways ibid. & ſeq. Gi. 
Elder Wine, Red or White, to | ——- with Almonds, anda Gi 
malte it 35 la Braiſe 121 a 
—— Flower Wine, to — —- with Oyſters or Corkles I 
it . - 470 j » | ibid. 1 
Elicampane 'Roots, to candy | French-beans, ſeveral Ways } 
. them 347 28 Go: 
Eringo Roots, to preſerve them —— to keep themall | Go 
| 338 the Tear 29 | Gol 
— to candy tbem 346 —— Pudding 66 
Eyes, fore ones, Sir Hans | ——— Barky Pudding 67 Goc 


Cake, to eat hot 216 


Sloane's Receipt for that 


Purpoſe 389 | ——— Bread, ſeveral Ways 7 

| ' 823 
Fairy Butter 265 | — Brown Loaves 228 | 0 
Fennel dreft | 29 Beans, to pickle them P 
—— pickled TIT ſeveral Ways 1 
Figs, e preſerve them when Fried Cream Ty 
green, and <vhen ripe 322 | Fritters, made ſeveral Ways | ___ 
Floreydine of Oranges, Apples, LI 

and Rice 104 | —— with Apples, and after 
- Magifiral 105 the Bavarian Way ibid.“ 
—— of Steaks, and Veal | --——— with Oatmeal, with | __ 
- , Kigneys ibid; & ſeq. Parſnips, and with Curd * 
P ˙%— 29] 
2nd Carp 106 | — Rozal |, | £:66 A 

_ Flounders fricaſey'd 5 . 
| N Fritters 


Tritte made of Shirret, &c. 


Page 118 

m—wi Vater, and H- 
ring d 119 
— md with Vine- leave. 
120 

Frontiniac Wine, to imitate it 
367 


Fruits, to Feep them ſeveral 
Ways for Tarts 2co & eq. 

—= Biſcuits 220 

—— ſeyeral Ways of drying 
them we 


Gammon Paſty 184 
Gerkins, to pickle them 241 
Gilliflower Wine, to make it 


370 


Ginger, to candy it 347 


1 N D E * 


Gooſeberries, Pafle made 7 


Gout, a Cure fer it, oy” 
ing to Dr. Sandford 387 
Grapes, to fickle them 250 
0 preſerve them when 
green 328 
1 fpreſerve them ia 
Jelly ibid. 
ia candy them 347 
to preſer vt them 35 


Grateful Pudding 
Green Pudding 
Green Peas Tart 198 
Green Almond, to pickle them 


Gingerbread, to make it ſe- 252 
veral Ways 217 & ſeq. Gurnet Pye 172 
— to make it the H. 
Dutch and Shrewſbury | Haberdine Pye 171 
Way 218 | Ham Pye, ſeveral Way: 164 
Goat Paſly 186 Pa 184 
Godivoe, ſeveral Ways 181 | Hard Dumplings, ſeveral Ways 
Golden Pippins, to pickle them 103 
252 | Hare Pies, ſeveral Ways 152 
Gooſe fricaſey'd 24 | — ported, ſeveral Ways 
— Pye, and Giblet Pye, 269 & ſeq. 
ſeveral Ways 148 & eq. Hartſhorn Jelly, — Ways 
Gooſeberries, Puddings made 9 & —_ 
$5.4 them 57 Flunmery, ſevergl 
- Tanſey 108 Ways : 
— flew'd 126 | Haſty Pudding, ſeveral Ker 
— — Tart 198 . 34 & — 
—— Fool 229 ——- Cream 293 
— — 0 pile them | Hedge-hog 127 
250 [ Hen Pye 154 
— Can 296 Herd Pudding, * Ways 
— to preſerve them £84 
liquid 312 | — - Pye + my 
—— to dry, candy, Hern Pye be yu "7 
* pg make Jam of them ib. \ | | : 
od T: 2; Herring 


them Page 3 

— Wine — 7 \"'4 
them 

Gourd boil'd 


A 


to dry them ibid. 3 


72 


— I 


- 


- 


a age 176 
Hertfordſhire Cake 211 
Hips, — pickle _ 251 
. Hogs ars ſrica I 

— a 5 228 Almend,, 

eral Ways 99 
— Chitterlings 100 
Hop-buds, to picks them 251 
Hunting 2 7 86 


Ieeing, i p- _ 


| Jellgs vations Sof Him 
299 i» 366 = 


2 Iperial Cream 
" Ingredients for fever? and 15 


woury Pie 
Italian Pudding 69 
July-Flowwers, to fickle — 


* 250 
Kickſhaws, to make them 1 27 
Kid Pye 147 


| ney Paſtits 136 
£ Knight, poor, of Windſor 
22 L. 


218 
Lamb frien ſcy d, feveral Ways 
8 


— Pies nade of it, ſeveral 
Ways 129 & ſeq. 
— 2 ſweet one, how made 
130 

3 made the German Way 
r- "v6 

— Stones, Pics made 7 
them 142 

I Ditto with Savret- 
— : ibid. 
 "Lampreys, Pies made of them 
170 
276 


— potted 


0 " 
he — 
7 "= ö 
* * 
. 
45 Pl. ”7 


INDEX 


| 


"> 


Lark P 166 
Lears ; 4 ſavoury F Fiſh 
Pies, and Paſties 189 
Lemon Puddings, ſeveral Way; 
60 & ſeq, 


—— Tarts 195 
— P 1 228 
——— fo pickle thei 247 
Butter 266 

—— Cram, clear and yel. 
how 288 & ſeq. 
—— Felly 306 
—— erlificial ones 350 


—— Brandy, to make it 


385 
Lemonade, to make it 38 


- fo make it wit 


Lime-juice 385 
Lent Pudding 100 
-Lettuces, 70 keep them ſeveral 
Ways 36 
—— 14 33 
Liver a 
Loaves, of Bu tter and C 1290 
22 
French, brown — 
228 
— 3 Orange 228 
229 


Lobſter 2 ſeveral Ways 
a— Ported, ſeveral Po, 
Lumber Pye 136 & ſoa. 
Macaroons x 223 


Mackarel, to pickle it, call'd 
Caveach * 260 


potted 275 

Mangoes of Spanifh Onions 
252 

wnnn—_ to keep them 255 


March Panes, to make them 
ſeveral Ways 348 & ſeq- 
Mar 


Marmalade, made of dive 
Fruits from 341 10343 inel, 
Marrow Pudding in Skins 93 
— ade for Queen Ca- 
roline, by the Lady Sundon 
94 


— Pie. 142 
—— - Paſties, ſeveral Ways 


184 & — 
—— Tar. 


Mead, 4e make it 37 79 & fog 
Medlars, to preſerve them 331 


Mellet Pudding made ſeveral 


ays 63 
Mermaid Pye 142 
Metheglin, to make it white 

feveral Ways 380 & ſeq. 
Minced Pies, ſeveral Ways 
158 & ſeq. 
Mogul Plumbs, to preſerve 
them when green 
Morells fried 55 
Muffins, to make them 226 
Mulberries, 10 preſerve them 
liguid, ſeveral Ways 329 
- to preſerve them 
'y 330 
Mullet Pye 180 
Mum, to make it the Brunſ- 
wick Way 383 
Muſcle Pye, ſeveral Way: 
178 & ſeq. 
Muſhrooms frica/ey'd ſeveral 
Ways 25 & ſeq. 
- flew'd and = 
with Cream 46 
rmn—n—_—— fod,baked, 512, 
and Tana” I 52 


T-N- 0 
Marlborough Cake; 3 — 


Pickle Sauce, and i 
keep all the Year Page 51 
Muſhrooms, 10 pickle them 
235 & ſeq. | 
Powder, ſeveral N 


258 

potted 
Mutton Pies, ſeveral Ways 
154 & ſeq. 
— Brea of, collar'd fe- 
wveral . 281 


Naſtartium Bud: and Seeds, to 
pickle them 246 


Neats veal Wes fricaſey'd "$0 


*% 4 3 * 
Pudding 9 
— Fett Pudding 2 | 
—— ſeveral Ways 
141 & 
—— Feet potted, ſeveral 
Ways 


Ways 


ays 270 
Nectarines, 10 preſerve them 


330 
New College Puddings 77 
Noddy Puddings 100 
Norfolk Links 101 
— * 102 


Oat-cakes, 10 2 them 226 
Oat-meal Pudding, ſeveral 


Ways 70 & 2 
Olio Pye 


1 4 4 
Onions butter'd 
boil'd to bſe b 
Scent 1 


Pudding 


- Fritters 
- Flummery 
140 & 


—"* 
. 
I 4 „ 


ir 


7 * o5 4 
- of 5 p —_ 
' 7 * 1 
of 9 
* nn * - 


— Vie, to make it 366 

Flower Brandy, to 
make it 162 

Orangeado Pye 

Orgcat, 70 — it 384 

O Palates fricaſey'd 12 

— Chetk Pye, feveral Ways 


163 
Oxford Pudding 76 and 79 
Oyſters Hricaſey d 6 
Hare 121 

\ P. 
Palate Pye | I 33 


Palermo Wine, to imitate it 


| 364 
Pan Pudding fried 78 
Pancake Pudding 67 


a (Pancakes, common ones 114 
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" Orange Tart Page 194 & ſeq. | Pancakes Rojal, and made 
— Loaves 228 | * with Cream Page 114 
—— butter d 266 call 'd a Duire of 
Butter ibid. | Paper | 115 

Cream, ſeveral Ways made without But- 

288 ter, or Lard ibid. 

— P/.mb, to preſerve made criſp, after 
them when green 320 and| the Iriſh Way, and with 

23 Apples ibid. 

—— Seville, to preſerve made with Rice 116 
them liquid ibid.] Pane Purdue 127 
— Seville, to preſerve _— Ss fried, flew'd, and 
them in Quar.ers, Sticks, or 'd 54 & ſeq. 

N pole 336 | ——- Fritters 117 
— Fagg 914 — Py e 165 
— prejere'd in Ze 125 Partridges — 24 
 =>—— preſerv'd in Slips 338 Pye 158 
—— to keep them all the | Paſte of various Kinds 128 
Year ibid. — to fry 21 A 

—— Marmalade 343 — of divers Sorts 34 a 

Paſte 340 eq. 

— Peels, to candy them | Paſtils, white ones 349 
347 | — Orange- Flower ones 

wn Fuer Paſtils 349 ibid. 
[i — ct, to mak Patties with Lobſters 188 
 - them 350 | — with Calf's Brains, 


and with Lampreys ibid. 


Peaches, few'd 125 

Tarts made of them 

193 

2 preſerve them 

whole 339 
to preſerve their © 

Chips . 331 

Peacock Pye 161 


Pearl-barley Pudding 67 
Pears, Puddings made of them 


— baked = 

— fitw'd ſeveral Way 
12 

— a Compoſt made of — 


rious Sorts of them 333 


Pears, 


Pears, to preſerve them Whole, 
- or in Quarters Page 334 
— to dry them 335 
— to dry them with _ 
; 3 
— to dry them other Ways 


I 

Peas, green, after the French 
Faſhion 30 & ſeq. 
—— fr the Portu- 
gueze Way, and with 


Cream 


31 
flew'd ſeveral 


- Ways 32 
— preſerved ſeveral —5 
ibid. 

— to keep them green till 
January 33 
Perry, to make it 333 
Petit Pudding 73 


Petty-patiies with Graty 187 
—— — WithOy/lers, and 

after the Spaniſh Way ibid. 
Pheaſant Pye, ſeveral Ways 


157 
Pickling, Rules to be obſerv'd 


therein 232 & ſeq. 
Walnats . — 
—— Maßbreom. 23 5 & 


—— Samphire — 
French Beans, fe- 
wveral Ways 237 
Codlings ibid. & ſeq. 
— Cauliflowers 238 & 
Cucumber, Foes 

Ways 239 & ſeq. 


n—=—— Ditto 4% Moors, 


ſeveral Ways, and Gerkins 

241 
Aſparagus, Broom- 
buds, and white Plumbs 242 


> WS _—. 
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+ 


Pickling Plunbs liis O 
I Page 243 
—_— and Pur. 
ſlain, ſeveral Ways ,* ibid. 
— — — red Cab - 
bage, ſeveral Ways 244 
- in Tnitation of India 
Bamboo ibid. 
Onions and Seilery, 
vera Ways . 24 
2 — friichoaks, - 
Keys, Nafturtium Buds and 
Seeds, and Barberries 246 
- Duinces, Carr ants, 
and Lemons 247 
- Elder - buds, Plumb» ' 
buds, Elder-tops, Taragon, © 
and the Stalks of Marſh» | 
mallows 248 
— Beet - root, Turnips, 
Geeſbervies, and Peaches 249 
—— Grapes and Tus 
Flowers 250 * 
— Fennil, Stalk of the 


Thiftle, Hips, Hep-buds, © 
Cowſlips, or any ather 
Flowers 251 


- Potatoe Crabs, green 
Almonds, and golden Pipe 
pins 252 

—— Fog; and Pigtons, fe- 
weral Ways 253 & 

Beef or Pork to 
ſalted for boiling immediately 

2 

—— Finch, Smelti, pres 
or Shrimps 255 

—— Mackarel, call d Ca- 
veach _* 260 

Pies of various Sorts 129 & 


ſeq. 

Pig, its Ears frieaſeyd 14 

— the whole fricaſey'd 8 J 
Pigs 


1 — 


i Pye Page 143 


4 er ſeveral Ways 


284 & ſeq. . 


aun its Head collar's 287 
ns Fricay d ſcweral 
ay: 22 & aw 
Pie, made of them 
1. * 


1 — „ Pudding, made of 
1 2 ays 68 & 


TE — U—•— Fraze 
1 Tart 198 
1 io draw @ Felly fn 
thn 


j 4 
Piſtachio Cream < 


. - au Bain Ma- 
TIE 2 
re Wer, to make it — 
Vera Ways 2 
Plaice frice/ey'd 
— Pics made of them, 5 
vera Ways 180 
Plain Pudding baked 74 
Plumb Pudding 


— — 
—— — 


7 — IEEE 


m— Cake Pudding bla 
— Pudding, * Ways 
| 86 & ſeq. 
— Cake, an excellent one 
209 & ſeq. 
Plumbs of warious Sorts, to 
preſerve them frem 319 to 
321 incl. 


"1-0 Ex." 
| Plambs is Fell e ger 


—— 70 een | 


— clear Ca made of 
them 


34 
wn Fay: to dry them wy 
Pompion Pye 160 
Pork Pye, ſeveral Ways 139 
— collar'd and fouſed 283 

& ſeq. 
Port Wine, to imitate it 370 
Portugal Cakes, ſeveral Ways 
216 & ſeq. 
Potatoes, areſt ſeveral Ways 


58 andg2 
—— Pie, made of them 
161 
—— Cake made of them 
213 
Potting of Hare, ſeveral 
Ways 269 & ſeq. 
— of Neats Tongues 270 
m—_— of Verio: and Beef, 
ſeveral Ways 271 & i 
——— of Pork, and f Lob. 
fers, ſeveral V a 272 
— — „ 
Newcaſtle, and other Ways 
274 
enn—_ of Tro:t;, Mackarel, 
Pikes, and Charrs 275 


—— 7 Lamprezs, Eels, * 


ngs 276 
Ducks, Fawls, 
Pigeons, &c. 277 
m— of Rabbits, Muſbrooms, 
Cheſhire and Glouceſter- 
ſhire Cheeſe 278 & ſeq. 
Pound Cake, uuf Ways 
212 
Powder 


and Herri 


9 — 


W 


Way rele Dib 86 
— tle Diſhes 88 
Padane Gow 212 


Bracken 
Prawlings 
Prawns fricaſey'd 


Page 387 


8. 


Preferves and Conſerves 
watery «4 

Pruant Pudding 92 
—— ar: 198 
Puddings f various Sorts 57 
& ſeq. 
| in Balls 77 
to roaſt 8 


. fe th. French 


Puffs, divers Sorts of them 
228 

Pupton of 

Quails fricaſey' ; 23 


— Pies made of them 144 


Quaking Pudding, made ſe- 


les 


vera Ways 80 & leq. 
n dt Wi tom, 
I 

Queen's Cake a 


— ( her 
Quiddanies made of divers 
Sorts of Fruits 344 
Quinces, Puddings made of 
them 67 
—— Pies, ſeveral Ways 
143 & ſeq. 
— to pichle —— 3 
—— Cram, ſeveral Ways 
297 
—— Fell, Emi Ways 
O 


304 
. preſerve them when 


green 33 
—— Cale, made of — | 


341 


I N D E X. 
Powder for the Teeth, by Dr. 


—_— 


— Marmalade maat Y | 


' them, after th: French and 
Italian Manner Page 343 
Quinces, Quiddanicr made of 
them 344 
—— Paſle made of there | 


345 4 
— / made of theme F 


R. 4 

Rabbits frica/ey'd 20 & f. 
Pies made of theme . 

vera Ways 151 

w—_— make a | 
Welch, Portugal, or «as 
Italian one . 264 & ogg 
— — 4 . 7 


Noir 
Radiſh Pods, ffurra!l Ways 


$3 
Raiſin Wine, to make it bo: 
Ramakins, to make them 26g 
Raſberries, Pudding: made of 


them 57 
_—_ 126 
arts I 
Fools — 
Creams 291 
Fellies 303 
to preſerve them li- 
quid, ſeveral Ways 16 


Cakes ibid. & ſeq. 
Paſte, Biſcuits, and 


Jan, made of them 318 
Marmalade 14% 
DQuiddany made of 
them 344 
Nie, to make it 
F 369 
Ratifia Pudding 72 
Cream 291 
— how to make it 385 
Rheniſh Wine Cream 291 
Ribbon Fell 306 
Rice Puddings, ſeveral Ways | 
6g & ſeq« 


Rice 


* 
120 0 


"4 


0 Rice Puddings, Pat Ways 


. Page 78 
— White-pot, ſeveral Ways 
s 113 
— Para 116 
— Pits 144 
— Tarts 199 
— Cram 293 
& Richmond Pudding 79 
E Roach Pje . 180 
Rook Pye 181 


+ Roſemary Flowers in the Sun, 
ts candy them 346 
Rules 70 be obſer d in making 


E. Puddings, &c. 101 & ſeq. 
Ruſſel, Lach, ber Cake 215 
Rye one 89 
Sack Paſſeti = divers Ways 
230 & ſeq. 

— Cream 292 
Saffron Cakes, ſeveral! Ways 

, 21 
| Sage Cheeſe — 
— Cream 295 
Sagoe Pudding, ſeveral Ways 
* 62 & ſeq. 
— Cream 298 
Salad. F divers Sorts 267 

| & ſeq. 
& ——— i 4 of a cold Capo 
0 : 4 TY 268 
ogundy 254 
J Salmes / caſey'd * ” 


* Pie, ſeveral 2 


173 
5 — potted, ſeveral Ways 
| 274 


—— collar d 286 

0 Salt-fiſh Pye 167 

j Samphire, to pickle it ſeveral | 
236 


| * 


F safe and ſfeau d 3 


a a * rr 
7 1 - 
EY - MP 
' * . P N ä 2 
3 1 
: . LY 4 7 


| 


| —— Pies made of them *. 


'e 


Scate frica/ay 'd wwhite and 


brown Page 4 
Scorzo-neraz butter'd 40 
Scotch Co/lop-pye 132 

Flummery 308 

Seed Pudding 77 
— Cake, ſeveral Ways 24 
Sellery are ſeveral Ways 41 
& leq. 

a— piclle it 245 


Sham Brawn, to make it 287 

Sheep's Trotters fricaſey'd * 
veral Ways 

Sherbet, to make it 385 5 

— 0 mate it according. 
to the Turkiſh Fafpion ibid. 

Shrewſbury Cakes, ſeveral 


{ 


Ways 213 
Shrimps, Pies made of them 
137 
- Ditto 174 
— to pickle them 255 
Shropſhire Pye, ſeveral Ways 
140 
Shrub, to make it ſeveral Ways 
333 
Skirrets fricaſey'd 26 
dreft other Ways 39 "3 al 
mn—— PFritters made of them 0 
118 % 
Pies made of them 174 2 
Slipcoat Cheeſe 261 1 * 
Smelts, Pies made of them LES 
179 
to pickle them 255 


Snow of the Whites of Eggs 
298 


Soals fricaſey'd white 4 


— fricaſey'd brown 
weral Ways 


